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INTRODUCTION 


HIS book does not profess to be a complete 
manual of cooking, but rather a collection 
of recipes with a few hints for the use of 

the servantless lady, who, in these difficult post- 
war days, is reduced to doing her own cooking. It 
comprises most of the recipes which constitute 
what the French call—' La Cuisine Bourgeoise ’ 
(Family-cooking) as distinct from ‘La Haute 
Cuisine ’ which embraces the complicated cooking 
of first-class restaurants, and the cooking for ela- 
_ borate social functions usually executed by chefs with 
armies of scullions at their call. 

This collection has been compiled chiefly from 
those small hand-written volumes which French- 
women keep as precious heirlooms. They are 
handed down from mother to daughter, from one 
generation to another, each owner in turn adding 
the new and special recipes of her own age. Many 
such family treasures have been kindly lent to me 
not only by members of my own family but by 
friends from all parts of France. North, East, 
South and West have contributed their quota of 
recipes many of which have never before been 
printed. Not without some trepidation have the 
owners entrusted to me these little old books— 
often soiled and dog-eared, with all kinds of varia- 
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tions of hand-writing and spelling. ‘“ J’y tens 
beaucoup ’’ was a common expression, as the trea- 
sured volume passed into my hands. 

No Frenchwoman, whatever her social rank, 
considers it derogatory to learn the Art of Cookery 
for she is always the presiding genius of her own 
kitchen, and her cook, whether maid-of-all work 
or ‘“ cordon-bleu’’ always respects her culinary 
knowledge and defers to her judgment. She may 
not actually prepare or cook the food, but she knows 
how to provide the menu and can tell almost by 
instinct whether a sauce is rightly mixed. There 
is no deceiving her. She is an accomplished and 
critical artist and is not to be imposed on by 
specious camouflage. 

A deep knowledge of the art of cooking implies a 
capacity for taking pains and necessitates minute 
attention to details. Yet every woman who is 
willing to give herself trouble—whether she be 
entirely uneducated, or the most cultured holder 
of University Degrees—can eventually become a 
proficient cook, The knowledge necessary for the 
selection of meat, vegetables, fish, etc., cannot be 
acquired at once, nor by merely reading a Cookery 
Book. Practical experience at first hand is indi- 
spensable. But with a real interest in the subject 
and careful guidance, much may be accomplished. 
All the recipes in this book are simple; not a 
single one is really more difficult to achieve than a 
plain British Roast Joint or a Home-Made Apple- 


Pie. All may be executed by the ordinary Plain 
Cook or indeed by any amateur. 
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I presume that every reader of this small book 
is already familiar with the various processes of 
Roasting, Baking, Stewing, Boiling as well as of 
deep and light Frying. This last process which the 
French call sauter (literally to toss) is a favourite 
method of cooking in France and absolutely 
essential for the making of first-rate omelettes. 

A process that is little used in England is Casserole 
Roasting for smaller joints of butcher’s meat and 
for all poultry and game. For roasting chickens, it 
is by far the best unless one has an old-fashioned 
spit and a wood-fire. 

Casserole roasting can be done admirably in the 
brown earthenware pipkins used all over France and 
now obtainable everywhere in England. The 
process requires much butter, regular turning in the 
pan, frequent basting, and in truth, much attention 
from the cook. But a chicken thus prepared is 
worth all the trouble spent upon it, being deliciously 
tender and far more juicy than when baked in the 
oven. For baking tends to dry and toughen the 
meat. 


VESSELS USED FOR COOKING. 


I strongly recommend the use of vessels in which 
the food can be both cooked and served. All 
glazed earthenware casseroles and pans, all fire- 
proof china dishes, all Pyrex glass ware are excellent. 
They must however be used with a certain amount 
of care. Though they may be placed at the top of 
a kitchen range, they should not be submitted to 
the direct heat of a high gas jet without some pre- 
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liminary preparation. To prevent an earthenware 
casserole from cracking when it is first set upon a gas 
jet, put it into a larger vessel full of cold water and 
boil for an hour ; then withdraw it and let it cool. 
The following day fill it with cold water and set it 
on to a very low flame allowing the water to boil up 
in it gradually, turning up the flame a little higher 
as the boiling proceeds. After this, the casserole, 
will be really fire-proof. But no earthenware 
should ever be subjected to intense heat when it is 
first put on the stove. Light a low jet of gas to 
start with. 

The same rule is applicable to French fire-proof 
china and Pyrex glass but all these fire-proof com- 
positions—varnished earthenware, china or glass 
can stand the heat of a very hot oven. 


THE HAY-BOX AND FIRELESS COOKER. 


These are excellent inventions—both practical 
and economical, more especially for the making of 
vegetable soups, for French cooks think that 
meat cooked that way has a sodden taste. But for 
vegetables such as Kidney Beans, Carrots, Turnips, 
Jerusalem Artichokes, etc., they are most efficient. 
Half an hour’s quick boiling on the gas ring and 
two or three hours in the Hay Box, then another 
half hour on the gas ring is an economical way of 
cooking an excellent vegetable soup. 


SUBSTITUTES. 


One cannot after the privations of the Great War 
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write an Up-to-Date Cookery Book without men- 
tioning Food Substitutes. 

Though the French always insist upon good fresh 
butter or fine olive oil for cooking, they are often 
forced from motives of economy to use substitutes 
for butter. Margarine, Cocose, Vegetaline are the 
best known in France and are all good for deep 
and admissible for light frying. 

But the French are fortunate in the possession 
of oil which is a natural vegetable fat, Olive or 
Nut Oil being both excellent for either deep or light 
frying. 

As a substitute for Cream—now so expensive— so 
largely employed in many made dishes—one may 
use good Condensed Unsweetened Milk. 

Dried Eggs—provided all the instructions sold 


with them are carefully carried out, i.e., they are 


properly mixed with the right proportion of water 
and soaked for the right length of time—can be 
used for the making of omelettes, scrambled eggs, 
and some sweet dishes. 

It is the privilege of English cooks to hold the 


_ record for good roasting. But many recipes for 


the “ making over ” of the cold remains of meat, 
fish, vegetables are given here, as well as others for 


' the original and economical treatment of the non- 


© i er 


prime cuts of meat. 
Special recipes are also given for the serving up of 
vegetables as separate courses. Indeed I have 


- collected all the made vegetable dishes I could find, 


especially less well known ones. Of late years 


the more fashionable doctors in large towns have 
B 
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urged their clients to eat one carnivorous meal and 
one vegetarian meal a day, and most French families 
now serve meat on the family table only at the 
mid-day meal, serving soup followed by one or 
even two vegetable courses—or one vegetable dish 
and one dish of Italian Pastes, or Savoury Rice and 
an Entremets Sucré for the evening meal. 


SAUCES. 


So far as Sauces are concerned I give many of 
the most popular, and easiest to make. To serve 
with cold meat, fish, or vegetables—there is no 
condiment better than a well-made sauce. And 
its making reveals much of the character of its 
maker. An extreme attention to details, a fine 
sense of proportion, of flavour, are the indispensable 
qualities of the good Sauce maker. 


SOUPS 


Of soups I give many that are made without 
meat. Vegetable soups are the general evening 
diet of the French peasant, who, for all his lack of 
fine table manners, knows to a nicety how a bonne 
soupe should taste ! 


HORS D’CEUVRES. 


I have given several recipes for the making of 
Hors d’Cuvres which are served upon French 
tables at mid-day but never at the evening meal— 
when soup is served in their place. In some 
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French Northern provinces, but never in Paris, 
soup is taken at mid-day déjeuner. Hors d’Euvres, 
of which a long list is appended, can be bought 
ready prepared in tins, boxes or bottles, but the 
home-cooked Hors d’CEuvre is a greater delicacy. 
Those which are served hot can be presented as 
savouries at English tables, for in France there is no 
course to correspond to the savoury served at the 
end of a meal after the sweets. 
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Section 1.—Soups. 


POTAGES. 


The two chief kinds of French home soups are 
known as Potages Gras and Potages Maigres. 

All Potages Gras are based upon the Boui1Lton 
or liquor of the Pot-au-feu, the French national 
dish that provides both a course of soup and one of 
meat. All Potages Maigres—which in English 
are called vegetable soups—are made of water or 
vegetable stock, butter and any kind of vegetable 
boiled almost to a mash and pressed through a 
colander. The water in which any kind of vegeta- 
ble has been boiled forms vegetable stock that 
makes an excellent foundation for any kind of 
vegetable soup. Even: the water in which rice 
or macaroni or any other Italian paste has been 
cooked is useful for the basis of a Soupe Maigre. 

Most vegetable soups are greatly improved by 
the addition of grated Parmesan cheese served at 
table and sprinkled over the soup when served. 

I advise the amateur to use the hay-box for the 
making of vegetable soups. Carrots, potatoes, 
Jerusalem artichokes or any mixed vegetables 
sliced into a saucepan of vegetable stock well 
flavoured may be put for forty minutes upon a gas 
_ ring and then transferred to a haybox to cook 
slowly for two or three hours. It is then put back 
. 21 
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for half-an-hour upon the gas fire before it is 
served. 


POTAGES GRAS. 
1.—POT-AU-FEU: 


For an ordinary Pot-au-Feu which can be served 
up for four people two days running, take about 
three lbs. of beef—not necessarily the best cut— 
for the Round, the Brisxet, or the thin end of the 
flank are equally good—a large marrow bone, six 
carrots, some turnips, a leek or two, a bunch of 
parsley, a bay leaf and two or three cloves stuck 
into an onion, and one lump of sugar. Put the 
beef into the Pot-au-feu, (a deep earthenware pan 
with a lid) and cover with as many quarts of water 
as there are pounds of meat; add a little salt ; 
let it nearly boil. Skim very carefully, and add a 
little cold water and then simmer. Let it boil up 
again and skim once more, then add the vegetables ; 
cover with the lid, allowing if necessary, a little 
air. Let it cook at boiling point over a good fire 
for seven hours. 

When finished the meat is taken out and the 
liquor is poured off, skimmed, and served in a 
tureen, poured over slices of bread. 

The vegetables may be served in a dish apart 
and passed round with the soup. 

The meat which has been cooked in the Pot-au- 
feu may be served with thick tomato sauce, and 


in many other ways. (See Boeuf, Miroton, Au 
Gratin, &c.), 
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Some people add colouring balls but they give 
no flavour and are unnecessary. 


2:—CROUTE AU POT SOUP. 
(Potage Crotite au Pot.) 


This is made from the Pot-au-Feu the second 
day. 

Fry or toast some slices of bread, pour over some 
good stock, and add some vegetables from the Pot- 
au-feu. Grated cheese sprinkled over the soup 
after it has been served in bowls or soup plates, 
is a great improvement. 


3.—RICE SOUP. 
(Potage au Riz.) 


Parboil some rice, strain it off and transfer it 
into a saucepan of boiling stock ; let it simmer for 
twenty-five minutes, and serve. 


4.—JULIENNE SOUP. 
(Potage Julienne.) 


Cut into thin strips about an inch long, two 
carrots, two turnips, two heads of celery and fry to 
a delicate brown in butter on a slow fire, stirring 
constantly ; add two leeks likewise cut into strips, 
some chopped leaves of fresh lettuce and sorrel, a 
little chopped chervil, a small piece of sugar, anda 
quart of good stock. Let this simmer for an hour ; 
then, if in season, add a large spoonful of green 
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peas and asparagus tips previously boiled in water. 
Put these vegetables into the boiling stock, and 
serve hot with small slices of bread. 

Preserved Julienne ready prepared can be bought 
but requires soaking for 12 hours before use. 


5.—CABBAGE SOUP. 
(Soupe aux Choux.) 


This dish—like the Pot-au-Feu, is a family dish 
and forms two courses. 

Put into a large saucepan a cabbage cut into 
four, reject the outer leaves, add three-quarters 
of a pound of fat bacon, a bunch of herbs, two or 
three quarts of water, and pepper and salt. A 
saveloy sausage may also be introduced. Letnr 
cook for four hours. Serve the liquor in a soup 
tureen with some small slices of bread and some of 
the vegetables. 

The bacon is eaten apart with French mustard ; 
the remains of the cabbage may be served around 
the dish. If the bacon is to be served as a Separate 
dish, use a larger quantity and cook with it a few 
potatoes and haricot beans which may be after- 
wards served with the meat. 


6.—VERMICELLI SOUP. 
(Potage au Vermicelli.) 


This may be made with stock but a more econo- 
mical way is to cook some vermicelli in fast boiling 
salted water and let it boil for 4 hour. Then stir 
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This page may be used for additional recipes 
for Soups, to be either written or pasted im. 


PEARL BARLEY SOUP. 
(Potage & VOrge Perlé.) 


Set 3 ounces of butter and ¢ Ib. of pearl barley 
to warm in a saucepan ; at the end of 10 minutes 
the grains of barley should be soaked with butter. 
Then add 1} pints of stock and let the barley 
swell in this over a slow fire for 3 hours. Pass 
this through a tammy (fine sieve) and you will 
have a good purée. Add to this, to make it 
more liquid, 2 of a pint of stock. Then mix the 
yolks of 2 eggs into a little of the purée, put back 
on the fire and add the rest of the purée slowly, 
stirring all the time without ceasing. When the 
soup is about to boil pour into a soup-tureen and 


serve. 
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This page may be used for additional recipes 
for Soups, to be either written or pasted in. 
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This page may be used for additional recipes 
for Soups, to be either written or pasted in. 
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This page may be used for additional recipes 
for Soups, to be either written or pasted in. 
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in while hot though nor boiling, a teaspoonful of 
Liebig, or Bovril. 

Just before serving, while the soup is still hot 
but not boiling stir in the yolk of a well beaten egg. 


7.—HAM SOUP. 
(Potage Purée de Jambon.) 


This is a delicious soup and quite easy to make at 
home. Cut up into small pieces about half a 
pound of ham, from, if you have it, the remains of a 
joint. Remove all the gristle. Put the meat 
through a mincing machine, then pound with pestle 
inamortar. Add two large spoonfuls of chopped 
onion previously cooked to a pulp in butter 
and two spoonfuls of tomato pulp prepared as 
for Tomato Sauce. Season with Paprika (Hun- 
garian pepper) and grated Nutmeg. Pour in 
some good stock and if you have any chicken 
bones, put them in too. Let the whole mixture 
simmer slowly for about 30 minutes and when 
the soup is quite hot, strain it through a 
colander, and pour into a tureen over some fried 
sippets of bread. Stir in a large lump of butter 
and send to table very hot. 


RUSSIAN AND POLISH SOUPS. 


Of the various soups of Russian or Polish origin, 
-the two most popular in France are the Polish 
Borrscu and the Russian STscuI. 
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» For five people, the following ingredients :-— 1 
large beetroot, 2 leeks, 2 onions, the heart of one 
small cabbage, a few branches of parsley, two stalks 
of celery. Cut all these up into a very fine Ju- 
LIENNE, add three or four spoonfuls of butter. Let 
the mixture cook slowly but do not let it brown. 
When the vegetables have begun to soften—pour 
one quart of meat stock over them and let the 
mixture simmer for about half an hour. Then 
having removed any scum that may have arisen, 
put into the saucepan a small piece of brisket of 
beef, three or four slices of bacon, cut into pieces, 
a bunch of herbs and two or three small sausages 
If you happen to have any small pieces of cold 
duck left over from roasting the previous day, put 
them in too and cook the entire soup for two hours 


or more until both the beef and duck have become 
quite tender. 


After removing the pieces of beef and duck to 
serve as a Separate course, strain off the liquor from 
the saucepan, removing the herbs and adding 
three or four spoonfuls of cream, heated up and a 
small cupful of beetroot juice. This is prepared by 
chopping up a small beetroot, pounding it almost 
to a cream in a mortar and passing it through a fine - 
tammy. Heat it up also for a few moments and 
stir it into the hot soup which must be sprinkled 


over with finely chopped parsley just as it is sent 
to table. 
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This is the popular soup of the Russian peasant 
and greatly resembles the French SoupE aux 
CHOUx. 

INGREDIENTS.—One fine large cabbage, 2 
large onions, 2 leeks, about 14lbs. of Nut or Brisket 
of Beef, 2 spoonfuls of flour, plenty of sour cream 
to taste and 2 quarts of vegetable or white stock 
(the liquor in which Macaroni or Nouilles have been 
cooked the previous day does admirably for this). 
Shred the cabbage finely and cook it gently till 
very soft in some butter, or half butter and half fat. 
Add a quart and a half of stock. Let the mixture 
simmer for a few moments, then add the meat and 
let it simmer gently for an hour anda half. Ina 
smaller saucepan, cook the sliced onions and chop- 
ped leeks in butter till quite soft. Dredge over 
with flour and add a little stock. Cook gently for 
some time and then add to the soup in the larger 
saucepan. Just before serving, stir in the sour 
cream—as much as you like of it. Sprinkle some 
finely chopped parsley over the soup in the tureen 
and send to table as hot as possible. 


10.—GIBLET SOUP. 

(Potage aux Abatis.) 
Boil the giblets of a cold roast chicken, duck, 
goose or turkey. Add sliced carrots, turnips and 


an onion. Let all this simmer for several hours. 
Soak pearl barley for several hours in enough 
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water to cover it, and an hour before serving the 
soup add one or two spoonfuls to the soup. Let it 
simmer gently. Then serve hot. 


11.—VEAL BROTH. 
(Boutllon de Veau.) 


For Invalids and Convalescents. 

Put half a pound of knuckle of veal into a small 
pot or saucepan; pour over it a quart of cold 
water ; add salt, one carrot, one or two onions, a 
few lettuce leaves, and a little chervil. Cover and 
cook slowly for an hour and a half or two hours ; 
strain, and put aside till wanted. 


12.—ST. GERMAIN SOUP. 
(Potage St. Germain.) 


The liquor of any boiled vegetable—even potatoes 
—ls vegetable stock and is excellent used as a basis 
for all these soups. Even the water in which 
’ Macaroni, Nouilles, etc., have been boiled is not to 
be disdained. Not only does it make good soup 
but also white sauces. 


12a.—VEGETABLE SOUPS. 
(Potages Maigres.) 


Soak a large cupful of split peas all night, drain, 
cover with two quarts of water, and let them simmer 
for two hours. When soft rub through a colander, 
season with salt and stir in a lump of butter. 
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_ Add a large breakfast-cupful of plainly boiled 


green peas, put them into the soup ; let the mixture 
boil up, then serve. 


13.—RED BEAN SOUP. 
(Potage-Purée de Haricots Rouges au Riz.) 


Soak a quart of red haricots (dried beans) over 
night. Drain, cover them with five quarts of water, 
a sprig of parsley, three onions, a little celery, 

two finely chopped carrots, a very little salt, 
_ two ounces of butter, and let all these ingredients 
_ cook together till the haricots are done. Strain off 
and pass through a colander, put back the mash into 
the liquor, and place the saucepan on a very slow 
fire for an hour. Then add three cupfuls of boiled 
rice and stir in a small lump of butter. Let it 

boil up, stir a little, then serve. 
_ Lentil soup and haricot soup are prepared in the 
same way. 


14.—MILK SOUP. 
(Soupe-au-Lait.) 


Cut some small slices of bread, dredge them with 
a little sifted sugar, and toast them a fine brown. 
Put them into a soup tureen with a little salt. 
_ Take a pint and a half of boiling milk or cream, 
_ bind with the yolk of two eggs, and pour the 
_ mixture into the tureen over the slice of toast. 
. Cc 
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153—TURNIP SOUP. 
(Potage & la Purée de Navets.) 


Peel and wash a pound of turnips. Put them 
into a saucepan with two quarts of water, two 
ounces of butter, and a little less than half a pound 
of rice ; cook over a slow fire, stirring from time to 
time so that the turnips do not stick to the saucepan. 
When thoroughly cooked take out the turnips and 
pass them through a sieve. Put back the purée 
with the rice on to the fire and add some milk ; 
stir with a wooden spoon and let it warm up again. 
Just before serving, stir in another ounce of butter 
and a small cupful of cream. Serve with small 
dice-shaped sippets. 


16.—HERB SOUP. 
(Potage aux Herbes or Bouillon Sauté.) 


Put a large lump of butter into a saucepan ; 
cut up half a handful of sorrel, chervil; lettuce, 
and watercress, tossing the mixture with a wooden 
spoon 

When cooked, pour over a sufficient quantity of 
water or vegetable stock to make a soup, add salt 
and pepper and let it boil up for ten minutes. 
Bind with the yolk of an egg mixed with a small 
cupful of cream. Pour over small slices of bread 
in a tureen. 


17—LEEK AND POTATO SOUP. 
(Potage Pommes de Terre et Poireaux.) 


Peel and quarter six or eight large potatoes, and 
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cut up five or six leeks into inch pieces. Put them 
into a large saucepan with a quart and a half of 
water with salt and pepper; boil for two hours, 
stir in a lump of butter, and serve with small 
slices of bread. 

This soup may be passed through a colander 
before the butter is added. A cupful of cream or 
some warm milk stirred into it just before serving is 
a great improvement. 


18.—POTATO SOUP. 
AG (Potage Parmentier.) 


Peel a dozen large potatoes, cut them into pieces, 
put them into a saucepan with three or four onions, 
two quarts of water and some pepper and salt. 
Let them cook for two or three hours ; rub through 
a colander into another saucepan and stir in a large 
lump of butter ; let the mixture boil up, and serve. 
Sprinkle a little chopped parsley or chervil over the 
soup before it goes to table. 


19.— PUMPKIN SOUP. 
(Potage au Potiron.) 


Peel, pare, and cut into dice a large slice of 
pumpkin, put it in a saucepan with a little water. 
When it is thoroughly cooked, mash it up with a 
fork and pass it through a colander. Beat this 
up into a pint and a half of milk, adding two large 
spoonfuls of boiled rice, a little salt and a large lump 
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of fresh butter. Let it boil up, and pour it into a 
tureen. A little sifted sugar may be stirred in. 
Serve with chopped fresh parsley on top. 


20.—CARROT SOUP. 
(Potage Crécy.) 


Slice about twelve carrots and one large potato 
into a quart and a half of water, add pepper and 
salt, and let them boil for two hours until the carrots 
are quite soft. Take them out of the liquor, crush 
them with a fork, pass them through a colander, 
then put back the mash into the saucepan, and stir 
in a large lump of butter. Boil up and serve with 
fried sippets, and chopped parsley on top. 


21.—FISH SOUP. 
(Bouillabaisse.) 


This dish is a speciality of Provence or the South 
of France, and is usually made with fish found only 
in the Mediterranean. But very good Bouilla- 
baisse may be concocted with Northern sea fish. 
The following recipe is an excellent one :-— 

Take four and a half pounds of fish, such as 
gurnet, red mullet, plaice, flounder, sole, whiting, 
a small lobster, or even two. Cut the fish up into 
pieces about three or four inches square, and put 
them into a large saucepan or earthen pan with a 
pound of sliced onions, two cloves, a small bunch 
of parsley, two bay leaves, a sprig of thyme, a 
small piece of garlic, two shallots, and two carrots, 
four large tablespoonfuls of olive oil, salt, and 
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peppercorns, one small chili, and two quarts of 
water. 

Note.—Separate the fish into two kinds—the firm 
fleshed and the tender fleshed. The firm fleshed 
fish must be put in first and the tender fleshed 
added only after the soup has cooked for ten 
minutes. Then put in the tenderer fish and let all 
boil together with a pinch of saffron, for another 
20 minutes or a little more. When the fish is 
cooked, strain it off carefully, pass the liquor 
through a colander, and stir in a teaspoonful of 
powdered saffron. 


Place some slices of slightly toasted bread in a 
soup tureen, pour the liquor off the Bouillabaisse 
over it, and serve with the fish passed round on a 
separate dish. 


22.-CHEESE AND ONION SOUP. 


One and a half lbs. of onions cut into thin slices, 
two tablespoonfuls of butter or margarine, 13 pints 
of vegetable stock or hot water, 4lb. of grated 
Gruyére cheese, an earthenware casserole, with a 
cover. 

Brown the sliced onions in the butter. When 
the onions are cooked through, add the water or 
vegetable stock, salt and pepper. Let the soup 
cook and then simmer for about half an hour, 
keeping the saucepan covered. 

Prepare a deep fireproof dish by laying at the 
bottom several thin slices of bread, Over these 
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sprinkle about a third of the cheese. Then pour 
over half of the soup. Lay in another layer of 
bread slices. Sprinkle again with cheese. Then 
pour over the rest of the soup and sprinkle the rest 
of the cheese thickly over the soup and put into a 
hot oven to brown. A few lumps of butter may be 
added with the last layer of cheese. When tho- 
roughly browned over, serve hot, in the dish in 
which it has been baked. The crust of toasted 
cheese must be broken with the spoon to serve each 
portion of soup. 


Section II—SAUCES 


23.-—BROWN SAUCE, 
(Roux.) 


Melt 2 tablespoonfuls of butter in a saucepan 
over a quick fire, and stir in 2 tablespoonfuls of 
of flour, until the ingredients are well mixed. Stir 
the sauce, until it becomes a light brown. Add 
some hot stock, and still continue stirring 
until it thickens but do not let it boil. Then 
take it off the fire. 


24.—WHITE SAUCE. 
(Sauce Blanche.) 


Mix an ounce of flour and a large piece of butter 
in a saucepan. Place it on the fire and stir with a 
wooden spoon ; add 1 pint of boiling water, drop 
by drop, and the sauce will immediately thicken. 
Let it cook a little, but not boil ; add salt and pep- 
per and stir in another piece of fresh butter. If 
the sauce were to turn, put in a little cold water and 
stir very quickly. Before serving, take the sauce- 
pan off the fire and bind the sauce with the yolk 
of one or two eggs and a few drops of vinegar or 
lemon juice. Sauce Blanche is better when the 


_ butter and eggs predominate over the flour. Grated 


nutmeg may be added. 
41 
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25.—MAITRE D’HOTEL SAUCE. 
(Sauce Liée a la Maitre d’ Hotel.) 


Knead half tablespoonful of chopped parsley into 
2 cup of butter and add $ teaspoon of salt, pepper, 
and ? tablespoon of vinegar or lemon juice. This 
mixture is used cold, with vegetables, fish, or 
cooked meat, which are hot enough to melt it. 


26—MELTED BUTTER. 
(Beurre Fondu.) 


Melt some butter and add salt, pepper, and a few 
drops of vinegar, or lemon juice. 


27.—BLACK BUTTER. 
(Beurre Noir.) 


Put two ounces of butter into a frying-pan on the 
fire, and let it cook until it assumes a dark brown 
colour ; take it off the fire and let it cool. Put two 
spoonfuls of vinegar, salt and pepper into another 
pan ; let it boil down, then pour it into the cold 
butter. Warm up the whole together. 


28.—SAUCE HOLLANDAISE. 


This is a white sauce, made without flour. Cut 
up into a bowl a quarter of a pound of fresh 
butter. Add the yolk of three eggs, some salt, anda 
few drops of vinegar or lemon juice. Place the 
bowl in a saucepan of boiling water and stir over the 
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fire with a wooden spoon, until the sauce becomes 
quite thick. On no account must it be allowed to 
boil. 

If left over fire a moment too long it will separate. 


29.—SAUCE BECHAMEL MAIGRE. 


The same as Sauce Blanche except that hot milk 
is used instead of stock or water and two finely 
chopped shallots, two spring onions, and a sprig of 
parsley are added. Before serving strain through 


~ a hair sieve. 


30.—SAUCE BECHAMEL GRASSE. 


Prepared in the same way as (29), but substitute 
a mixture of cream and stock for milk and add a 
little grated nutmeg. Cook thoroughly and strain 
through a fine sieve. ~ 


3r1.—SAUCE A LA DUXELLE. 


Take a quarter of a pound of chopped mushrooms, 
some chopped parsley, two shallots, and a tiny piece 
of garlic. Add two ounces of fresh butter, 
an ounce of fine chopped fat bacon, two cloves and 
some grated nutmeg. Let this mixture cook over a 
slow fire, dredge with flour and add some white 
wine. Let it boil down to a third of its original 
quantity. This sauce is served with poultry or 
game. 
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32.—SAUCE PIQUANTE. 


Stew in about a small tumblerful of vinegar as 
many finely chopped herbs as possible ; chervil, 
parsley, tarragon, (especially this), two cloves, 
shallot, chives, &c., with salt and peppercorns. 
Add two bay leaves and a sprig of thyme. Let the 
mixture boil up and then let it cook gently and 
reduce. Then add a large tumblerful of stock— 
vegetable or meat—and cook gently again. Re- 
move the bay leaves and thyme and peppercorns 
and serve hot. With cold meat or fish, this sauce 
is delicious. 


33-—SAUCE RAVIGOTE. 


Make a brown sauce with equal quantities of 
white wine and stock. Let it simmer, add one 
tablespoonful tarragon, spring onions, chervil, 


lemon juice, salt and pepper, all chopped up finely, 
and serve. 


34.—ITALIAN SAUCE. 
(Sauce Italienne.) 


Put a piece of butter into a Saucepan, with two 
sprigs of finely chopped parsley, one shallot, and 
four mushrooms. Add a little flour and a tumbler- 
ful of wine. Let it boil down, then add some stock, 
and cook over a quick fire. When the sauce has 
thickened, take it off the fire, and let it cook on the 
side without boiling for five minutes. 
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35.—SAUCE POIVRADE. 


Put a small wine-glassful of vinegar into a sauce- 
pan with some bay leaves, half an ounce of chopped 
onions, a little chopped parsley and shallots. Salt 
_ and pepper to taste. Let it boil down without 
- burning. Add a piece of butter and a spoonful of 


_ flour, when brown add some stock. Cook for a 


- quarter of an hour, stirring meanwhile. Strain 
and then serve. 


36.—ANCHOVY SAUCE, 
(Sauce au Beurre d’Anchois.) 


To serve with fish. 

Wash, scrape, and bone some anchovies; dry 
them, chop them up finely, and pound in a mortar. 
When reduced to paste, mix with double the weight 
of good fresh butter. This mixture is called an- 
chovy butter. To make it into a sauce, mix it 
with a thickened brown stock. Stir continuously 
with a wooden spoon in a saucepan before serving 
up hot. 


37.—SAUCE ROBERT. 


Cut up some onions into small dice, and put them 
into a saucepan with some butter. When half- 
browned, mix in some more butter; add stock 
and let the sauce boil for seven minutes. Skim 
and season. Mix in a little French mustard, a 
teaspoonful of vinegar. Let the sauce simmer again 
and serve. 
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38.—TOMATO SAUCE. 
(Sauce Tomate.) 


Cut 4 or 5 large tomatoes into halves, and slice 
into rings one large onion which has previously 
been well cooked. Add a sprig of thyme, a bay 


-» leaf, and pepper and salt Let the mixture simmer 


for half an hour, add 3 or 4 tablespoonfuls of stock. 
Stir in a spoonful of flour, and let it boil until it 
thickens. Strain through a sieve. Before serving, 
stir in a large piece of butter. 


39.—SAUCE POULETTE. 


This sauce is used chiefly with the remains ofa 
cold roast or boiled chicken. Put a large spoonful 
of fresh butter into which a spoonful of flour has 
been smoothly stirred, into an earthen casserole. 
Cook on the edge of the fire only, and do not allow 
it to brown. Pour ina tumblerful or two of colour- 
less stock and salt and pepper to taste. After it 
has simmered some time, pass the sauce through a 
tammy; pour it over the pieces of fowl in another 
casserole. Let the fowl simmer for half an hour, 
adding to the sauce a few mushrooms, and 2 or 3 
small onions, and a sliced turnip previously cooked. 
Just before serving, bind with the beaten yolk of an 
egg, a large spoonful of cream and a very few drops 
of lemon juice. Serve hot immediately 


40.—SAUCE TARTARE OR REMOULADE. 


Chop up 4 Or 5 spring onions, the same quantity of 
chives, a spoonful of capers, two boned anchovies 
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This page may be used for additional recipes 
for Sauces, to be either written or pasted in. 


CHESTER SAUCE. 
(Sauce Chester.) 


Boil down 1 teacupful of vinegar with 1 ounce 
of shallots and 1 ounce of onions, chopped fine, 
1 dried bay leaf, 2} grains of whole black pepper, 
and a sprig of tarragon. Dilute this with a 
quart of very thin jelly and let it cook and reduce 
for thirty minutes. Meanwhile chop very finely 
1 of a pound of onions. Brown these in butter. 
Add } Ib. of mushrooms, also chopped finely. 
Pour over these a teacupful of white wine. 
Strain your sauce over this and let it cook for a 
quarter of an hour on the side of the stove. 
Add 5 ounces of chutney cut in very thin strips, 
and chopped tarragon, also 5 ounces of fresh 
butter. : 
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This page may be used for additional recipes 
for Sauces, to be either written or pasted in. 
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and two small gherkins. Pound all these together in 
a mortar with a large spoonful of French mustard 
and another of English mustard flavoured with salt 
and pepper. Addtwocupfulsof olive oildrop by drop 
as for a Mayonnaise and mix thoroughly, squeezing 
a few drops of lemon juice at the end just before 
serving. This sauce must be as thick as treacle. 


41.—HOT REMOULADE. 
(Remoulade Chaude.) 


Chop up some parsley, spring onions, mushrooms, 
and a small piece of garlic ; throw into a saucepan 
with butter. Add a little flour, and pour in two 
tumblerfuls of good stock and a spoonful of oil. 
Let it boil up, and add salt and grated nutmeg. 
Just before serving add a little French mustard 
mixed well into the sauce. 


42.—MAYONNAISE SAUCE. 
(Sauce Mayonnase.) 


Mix together the yolks of two eggs, the juice of a 
lemon, salt, pepper, mustard, and spices; pour 
some oil, drop by drop, over the mixture, stirring 
meanwhile. Ifthe sauce turns, add a little vinegar. 
The sauce must be of the consistency of thick 
cream. Vinegar may be added to taste. This 
sauce is used for fish, salads, cold poultry, and 
vegetables. Mayonnaise sauce may be turned into 
green sauce by adding the green liquid obtained 
by squeezing some chopped fresh spinach through a 
piece of muslin. 
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43.—OIL SAUCE. 
(Sauce a l Huile.) 


Peel and pare a lemon, and remove the white 
skin and pips ; cut it into slices, put it into a bowl 
with oil, vinegar, pepper, and salt, chopped parsley 
and tarragon. Flavour with a small chili, if 
desired. Mix thoroughly, and serve with grilled 
fish. 


44.—INDIAN OR CURRY SAUCE. 
(Sauce Indienne.) 


Melt an ounce and a half of butter in a small 
saucepan with a finely chopped onion. Let it 
cook but not brown. When the onion is quite 
cooked stir in half an ounce of flour and the same 
quantity of good Curry powder. When quite 
smooth and hot pour in—stirring gradually all the 
time—about half a pint of meat or vegetable stock 
or failing that—water. Stir till it boils—about 
twenty minutes. Strain through a tammy and 
serve, 


45.—MUSTARD SAUCE, 
(Sauce Moutarde.) 


To serve with fried fresh herrings. 

Make a plain white sauce and stir in two large 
tablespoonfuls of French Dijon mustard and one 
spoonful of made English mustard. Stir until 
quite smooth. Serve hot. A simpler way is 
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merely to melt some butter in a saucepan and stir 
in the two kinds of mustard. 


46.—MADEIRA SAUCE. 
(Sauce Madeére.) 


To eat with hot Ham and Spinach. 

Make a simple white sauce by melting a large 
lump of butter and stirring in a spoonful of flour. 
Salt and pepper to taste. When smooth and quite 
hot pour in a small wineglassful of Madeira or 
sherry wine, and the same quantity of good 
vegetable or meat stock. Let it cook thoroughly. 


47.—BEARNAISE SAUCE. 
(Sauce Béarnatse.) 


Mix together with a little vinegar some finely 
chopped shallots, tarragon and chervil, the well 
beaten yolks of two eggs, a large piece of butter, 
salt, pepper and mustard. Let the mixture simmer 
slowly on the fire for at least ten or twelve minutes, 
stirring all the time, but do not let it boil. A little 
before serving, add a cupful of thick fresh cream. 
Stir again until the cream is quite hot but not 
boiling. This sauce must be of the same consis- 
tency as Mayonnaise. 


48.—SWEET SAUCE. 


Few puddings are eaten in French families, but 
fruit sauces are usually poured over Gateaux de 
Riz or Créme Renversée which is a more refined 
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form of the simple baked custard of English tables. 
Such sweet sauces are made by diluting any good 
jam with warm water and pouring in one or two 
teaspoonfuls of Kirsch or any flavouring liqueur. 
Three or four spoonfuls of Strawberry or Raspberry 
Jam, of Apricot Jam or Red Currant Jelly dissolved 
in warm water or a syrup of sugar and water 
make excellent sweet sauces for simple sweet 
dishes. 


Section III. 


HORS. D’EUVRES. 
(Hors d’uvres.) 


Few French families, except the peasantry, begin 
their mid-day meal without one or two Hors 
d’ceuvres. Among the PetireE BourGEoisiE the 
_ usual Hors d’ceuvres are handed round the table 
+ from one to another in dishes and are composed of 
_ fresh radishes, shrimps, slices of beetroot with oil, 
sardines in oil, tunny fish in oil, olives, hard-boiled 
eggs quartered and served with mayonnaise sauce, 
salad of Museau de Bceuf, fresh sliced tomato 
mixed with a little chopped shallot and parsley and 
a spoonful of oil and vinegar. But in better class 
restaurants, more ‘ recherché’ Hors d’ceuvres are 
served. There is one restaurant in the Avenue de 
VOpéra well-known to Paris, where the Hors 
d’ceuvres are practically the feature of the menu, 
as many as twenty various kinds being served there 
at each DEJEUNER, so delicious, copious and satis- 
fying that often guests make a hearty meal of them 
alone ! 

Hors d’ceuvres are usually cold but some which 
belong rather to the class of the old English savouRY 
are served hot. Cold Hors d’ceuvres form a most 
useful dish for the amateur cook who prepares her 
own family meals. They may be made on the pre- 
vious day provided they be kept ina cool place and 
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when possible on ice. This simplifies the work for 
anyone who wishes to get up a dainty little lun- 
cheon for several guests, and has the added advan- 
tage of allowing the first hot dish to be served up 
with care in the kitchen, while the guests are 
engaged upon the rare and original hors d’ceuvres. 

Usually in middle class French families Hors 
D’Ceuvres are served, each separately, upon the 
deep oval dish about nine inches long called a 
RAVIER. Even butter balls are passed round one 
to another in succession. But of late years it has 
been the fashion in France to use a dish, made in 
compartments to hold four, six, eight, ten or even 
more kinds of Hors D’(Euvres. 

Hors d’ceuvres are never served at dinner, 
only at luncheon. 

There are, of course, many ready-made Hors 
d’ceuvres sold in shops. Of these various bottled 
and tinned kinds are well known, such as :— 
Filletted Anchovies preserved in oil, Norwegian 
Anchovies which come in barrels, Smoked Ham, 
Smoked Salmon, Caviare, various Sausages and Sau- 
cissons, Baltic Herrings, Dieppe Herrings, Smoked 
Herrings, various Fish Roes, Smoked Tongue, 
Mortadelle, Russian cucumbers preserved in pickle, 
Olives—Spanish, and French and Black, Preserved 
Sweet Chilis, Royans a la Bordelaise, a kind of 
Sardine preserved in oil with various vegetables, 
sliced chilis and carrots, flavoured with bay leaf 
and peppercorns, etc, Strasbourg and Frankfort 
Sausage, Saucisson from Lyons or Arles, Tiny 
Smoked Trout in oil, etc., etc. 
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Directions for serving such delicacies are usually 
given with the cans, tins, or bottles that contain 
them. Sausages and Saucisson are merely sliced 
before sending to table. 


COLD HORS D’GUVRES. 
(Hors @’Guvres Froids.) 


49.—-ARTICHOKE A LA GRECQUE. 


(Artichauts a la Grecque.) 


Only the youngest, tenderest and smallest arti- 
chokes must be used for this dish. Trim two dozen 
young artichokes (sufficient for six or eight people), 
by cutting off the leaves with scissors and removing 
the “‘ choke,” and cook in 2} quarts of boiling 
salted water to which a spoonful of vinegar has 
been added. They ought to be sufficiently cooked 
—parboiled rather—in less than ten minutes. 
Strain off thoroughly and wipe on a clean cloth if 
still too wet, and then toss them into the following 
mixture : rather less than one pint of water and a 
fourth of that quantity of olive oil, the strained 
juice of two lemons, salt, peppercorns, a stick of 
celery, a bay-leaf and a sprig of thyme. Boil up 
the artichokes quickly and let the whole simmer 
for thirty minutes. Strain off and let the vegeta- 
bles cool ; if possible put them on ice. Some cooks 
add chopped onions and a little white wine to the 
cooking mixture, but real experts say that such 
ingredients destroy the fine and delicate flavour of 
the young artichokes. 
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50.—CELERY HEARTS A LA GRECQUE. 
(Caurs de Célerie 4 la Grecgue.) 


Divide two large heads of celery into small 
lengths. Trim and prepare them and proceed as 
for arTIcHAUTs A la Grécque. 


5I1.—HEARTS OF LEEKS A LA RUSSE. 
(Coeurs de Poireaux a la Russe.) 


Cut off the white part of some 6 or 8 fat leeks 
and trim carefully. Cook for ten minutes in fast 
boiling salted water to which one spoonful of 
vinegar to a quart and a half of water has been 
added, then strain off and let them soak for a few 
hours in vinegar flavoured with fresh herbs, chervil, 
tarragon, etc. Strain off once more and fill them 
with the following mixture -— 

Pound in a mortar three or four teaspoonfuls of 
caviare or some cold shredded salmon with the yolks 
of three hard-boiled eggs, Pass this pulp through 
a fine tammy, adding half a teaspoonful of some 
finely scraped and chopped horse radish, two 
spoonsful of Mayonnaise and half a teaspoonful 
of Worcester Sauce. The mixture being thoroughly 
amalgamated, cut each leek head into two and fill 
like a thick sandwich. Trim carefully and arrange 
in symmetrical order in a dish. Pour a few spoon- 
fuls of fine olive oil and the juice of a lemon over 


the leeks and keep on ice, or in a very cool place, 
until served, 
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This page may be used for additional recipes for 
Hors d’Euvres, to be either written or pasted in. 


HORS D’CEUVRES A LA LIVONNIENNE. 


Cut into small dice 2 apples, 2 potatoes cooked 
in water, 4 fillets of red herring, 4 gherkins, 
half a beetroot, and a few pieces of celery. Pre- 
pare a seasoning composed of French mustard 
worked in with fresh cream, lemon juice, salt 
and pepper. Pour this seasoning over the in- 
gredients, mix well together and serve very 
fresh. 
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This page may be used for additional recipes 
Hors d’uvres, to be either written or pasted in. 
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52.—TOMATOES A L’ANTIBOISE. 
(Tomates &@ lV’ Antiboise.) 


Remove the core and seeds of a dozen small 
tomatoes (sufficient for four or six people) taking 
care to retain their shape. Let them soak for 
a couple of hours in vinegar, oil, salt, and pepper, 
in a very cool place. Fill them with the 
following mixture: two or three ounces of 
tunny fish preserved in oil, finely minced, 
mixed with two hard-boiled eggs (yolks and 
whites together, finely chopped) a handful of 
capers, a spoonful of chopped chervil, parsley, 
chives, etc. Bind the whole together with a spoon- 
ful of Mayonnaise sauce and a few drops of anchovy 
essence. This stuffing must be heaped up and 
rounded off with a small teaspoon. Place the 
- tomatoes symmetrically on the dish. 

Tomatoes may also be stuffed with cold boiled 
salmon, shredded and mixed with Mayonnaise 
and a soupcon of Worcester Sauce. Or again 
with a similar mixture of anchovies, of herrings, 
or of turbot. All are excellent. 


53.—-MUSHROOMS EN MARINADE. 
(Champignons ou Cépes en Marinade.) 


In England small white button mushrooms, 
in France a special kind of mushroom—very large 
and yellow—called Cepes can be cut up and used 
for this recipe. Cepes are not indigenous to the 
English soil, but preserved in oil may be purchased 
at foreign grocery stores. 
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Trim and wash in several waters about half a 
pound of small button mushrooms or sliced cepes, 
sufficient for three or four people. Poach for five 
minutes in salted boiling water to which a little 
vinegar had been added. Strain off and let them 
cool. Meanwhile prepare the following mixture 
which must be boiled first for about ten minutes. 
One small tumblerful of vinegar, half the same 
quantity of oil, half a small crushed clove of garlic, 
a bay-leaf, a sprig of thyme, salt, peppercorns, 
chopped parsley and any other herbs available. 
Pour the boiling mixture over the mushrooms in a 
deep bowl. Cover the bowl and set it in a cool 
place. All kinds of edible mushrooms can be thus 
served. 


54.—MARINADE BEETS. 
(Betteraves Marinées.) 


Bake the beets in a gentle oven for about two 
hours. Then peel them carefully and slice them. 
Arrange them in a deep dish and over them pour a 
quart of boiling hot vinegar flavoured with aromatic 
herbs that have been previously boiled in it and 
strained off. Serve cold. In some parts of France 
this is a very popular dish and is put on the table 
with hot plain omelette, an excellent combination. 


55.-—YOUNG CARROTS EN MARINADE, 
(Petites Carottes en Marinade.) 


Peel the carrots by wiping with a rough cloth, 
wash well and scrape if necessary with a blunt knife. 
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Cook fast for ten minutes in salted boiling water. 
Strain off dry. Meanwhile make a mixture, half 
of vinegar and half of white wine. Add salt, a 
few peppercorns, a few herbs, and a small clove of 
garlic well crushed. Boil the carrots for half an 
hour in this mixture letting them simmer gently. 
Then strain them off into a deep dish and pour the 
hot liquor over them, adding a few spoonfuls of 
olive oil. Let them remain in a cool place for some 
hours. 


56.—PAUPIETTES OF NASTURTIUM LEAVES. 
(Pauprettes de Feuilles de Capucines.) 


Select large fresh Nasturtium leaves. After 
removing the stalks, wash them well and dry them 
carefully. Have ready cold boiled pike or any 
other kind of fish. Shred it finely and mix it with 
a little white sauce. Add some finely chopped 
capers, gherkins, parsley and chervil, and two or 
three chopped anchovies and smoothly mix with 
the sauce. Spread the mixture thickly over the 
leaves and roll them up to about the size of thick 
cigarettes, tying each end with a piece of white 
cotton, and cutting them to the same size. Drop 
them lightly in a mixture previously boiled com- 
posed of equal proportions of vinegar and white 
wine seasoned with a sprig of thyme, a bay-leaf, 
salt and pepper. Drain and arrange neatly on a 
dish and pour two or three spoonfuls of fine olive 
_ oil over them. Set on ice and serve very cold. 
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57.—STUFFED NASTURTIUM FLOWERS. 
(Fleurs de Capucines Fourrées.) 


This is one of the most delicate as well as one of 
the prettiest of HoRs D’oEUVRES. Have some large 
full-grown Nasturtium Flowers. Remove the pis- 
tils and the stalks close to the blossoms. Prepare 
a stuffing of shredded preserved Tunny fish. - 
Take a few capers, two gherkins, parsley and chervil, 
each ingredient being separately and finely minced. 
Bind with two spoonfuls of thick Mayonnaise Sauce. 
The mixture must be smooth but not too moist, 
about the consistency of thick porridge. Fill each 
flower with a heaped tea-spoonful of this, pressing 
down each petal firmly in its place so as to close the 
flower tightly. Place the blossoms thus filled, in 
symmetrical order on a dish and pour over them two 
spoonfuls of fine olive oil and one of vinegar. Salt 
and pepper to taste. Keep on ice till served. 
This strange and original dainty is generally 
garnished with flowers of blue borage from which 
the stalks have been removed. 


58.—PAUPIETTES OF ANCHOVIES ALA NICOISE. 
(Paupiettes d’Anchois & a N i¢oise.) 


Scrape and bone a dozen fine large anchovies 
but do not fillet them. Trim them so that each 
fish makes two broad strips. Let them soak for an 
hour in four or five large table-spoonfuls of olive oil 
mixed with white wine or the strained juice of a 
lemon. Then strain off and dry. Meanwhile 
prepare a stuffing composed of very finely chopped 
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capers, gherkins and hard-boiled eggs, bound with a 
little green Mayonnaise sauce. Spread this upon 
the strips of anchovy, roll them up carefully and tie 
with white cotton. Arrange symmetrically upon a 
dish, pour a little oil over them and just before 
serving remove the cotton. 
F 59.—HERRINGS A LA LIVONIENNE. 
(Harengs a la Livonienne.) 


This is a Russian ZaKxouski. Two or three 
filleted salt herrings, a russet apple, two boiled 
potatoes, all cut into small cubes and mixed to- 
gether with oil, vinegar, salt and pepper. The 
mixture is served on a dish in the shape of a herring, 
the heads and tails of the herrings being set in 
place so as to look like the real fish. 
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Section IV.—-EGG DISHES 
EGGS. 


Never leave fresh eggs near any strong smelling 
substance such as cheese or game, for they absorb 
all strong odours, nor in a place too damp or too 
hot. 

Eggs are served on French tables at the déjeuner, 
or twelve o’clock luncheon, in a variety of forms. 
Flat china egg-dishes which can be used in the 
oven are made in all sizes to hold from two to six 
eggs, 


60.—FRIED EGGS. 
(Eufs au Miroir, or sur le Plat.) 


Melt a piece of butter about the size of a walnut in 
a fireproof china egg-dish, break a couple of fresh 
eggs carefully into the butter, add salt and pepper. 
Cook on a quick fire or in the oven. 


61.—EGGS CHASSEUR. 
(Gufs sur le Plat Chasseur.) 


Fry two or three sliced chicken livers in butter 
with half a dozen sliced mushrooms and a tiny 
piece of chopped shallot, salt and pepper.. When 
the mixture has been well fried, set it round four 
eggs which have been well cooked, on an egg-dish, 
- and serve in the same dish. 
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62.—EGGS A LA TURQUE. 
(Eufs sur le Plat 4 la Turque.) 


Proceed as above but amalgamate the ingredients 
with a spoonful or two of thick tomato Purée. 
Put this around the ‘‘set eggs’’ and serve very hot. 


63.—_EGGS MEYERBEER. 
(Zufs a la Meyerbeer.) 


Fry some truffle parings in butter with a few 
spoonfuls of Sherry, grill two split kidneys. After 
having broken four eggs on to a buttered egg-dish, 
serve the kidneys on the top of the set eggs and 
arrange the truffles in Sherry around them. 


64.—EGGS JESSICA. 
(Eufs a la Jessica.) 


Break four eggs into a fireproof china egg-dish. 
Remove the stalks and cut into quarters a dozen 
small mushrooms. Toss them with a tablespoonful 
of butter in a frying pan. When nearly cooked 
add two table spoonfuls of thick cream. Season well, 
pour neatly around the eggs. Serve hot. 


65.—EGGS A L’AMERICAINE 
(Hufs a l’Americaine.) 


Around the baked eggs set a GARNITURE composed 
of grilled tomatoes, alternating with grilled mush- 
rooms and grilled kidneys split in halves. 
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This page may be used for additional recipes 
for Eggs, to be either written or pasted in. 


EGGS STUFFED WITH MUSHROOMS. 
(Gufs farcisaux Champignons.) 


Hard boil 6 eggs (thirteen minutes), chop ¢ lb. 
of mushrooms and cook them in butter for ten 
minutes. Cut the eggs in half, length-ways.. Re- 
move the yolks from the eggs and pass them 
through a fine sieve and mix with the mush- 
rooms and a pinch of chopped parsley. Put the 
whites of the eggs in an earthenware dish and 
fill them with this mixture. Pour round them 
Sauce Mornay, sprinkle with grated cheese and 
brown in the oven. 
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66.—EGGS A LA TARTARE. 
(Eufs a la Tartare.) 


Mince finely two or three slices of cold roast beef. 
Mix with a large spoonful of fresh butter, season 
with salt and a little Hungarian pepper. Spread 
the mixture all over the inside of a buttered fire- 
proof egg-dish and break in four fine eggs. Over 
these pour as many spoonfuls of sour cream and 
sprinkle with two spoonfuls of spring onions 
previously cooked soft. Garnish with a few lumps 
of butter on the top and brown in a hot oven. 
Serve at once in same dish. This is more substan- 
tial than most egg dishes. If a certain quantity 
of meat is used, it may count as a meat dish or 
Entrée and constitutes an excellent method of 
using up any remains of cold roast beef. 


67.—POACHED EGGS WITH CONSOMME. 
(Eufs Pochés au Consommé.) 


Poach half a dozen eggs and slip them into a 
small tureen filled with strong hot consommeé. 
This dish is very nourishing, and is often given to 
invalids. 


68.—EGGS WITH MUSTARD SAUCE. 
Gufs Sauce Moutarde.) 


Make a sauce moutarde by melting two ounces 
of fresh butter ; stir in gently one large spoonful 
of flour followed by two spoonfuls of French mus- 
tard; do not let the butter brown. Take four or 
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six egg-pans and pour two teaspoonfuls of the sauce 
into each. Break into each a fresh egg ; add salt 
and pepper to taste. Bake or grill until the egg 
sets. 


69.—FRIED EGGS W!TH TOMATOES AND ONIONS, 
(Gufs Frits aux Tomates e aux Oignons.) 


Take two large Spanish onions ; cut in thin slices 
and cook in two ounces of butter. When the onions 
are thoroughly cooked add five large tomatoes cut 
into quarters. Let the mixture cook until the 
tomatoes are almost mashed. Fry some eggs in a 
frying pan and lay them on this mixture. Serve 
hot. 

NoteWhen cooking onions and tomatoes to- 
gether always cook the onions first before adding 
the tomatoes. The acidity of the tomatoes pre- 
vents the onions from cooking properly. 


7o—EGG A L’AURORE. 
(Eufs a L’ Aurore.) 


Chop up some shallots and parsley. Mix with 
fresh breadcrumbs and season with salt and pepper. 

Take some hard-boiled eggs, cut them into halves 
lengthwise. Take out the yolks, reserving the 
white cups on a fireproof baking egg-dish, Pound 
up the yolks and mix with the bread crumbs, 
shallots, and parsley, adding a little milk so as to 
form a thick paste. Refill the white cups with this 
mixture, putting what is left over around the whites, 
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so as to steady them, as they must be placed cup up- 
wards. Strew the dish with fine dry bread crumbs ; 
add two or three small lumps of butter on the top, 
and let the eggs brown in a quick oven. 


71.—SCRAMBLED EGGS. 
(Eufs Brouillés.) 


Butter an egg-dish, add salt and pepper and a 
little milk ; break in some eggs ; put the egg-dish 
on the fire, beat up the eggs quickly, and when they 
begin to thicken add a few spoonfuls of cream or of 
white sauce. Put back on the fire and stir well ; 
then draw the dish on to the side of the fire, stirring 
unceasingly. Serve with finely chopped parsley. 

CEufs brouillés may be made with asparagus tips, 
slices of tomato or tomato pulp, or chopped ham, 
preserved and shredded tunny-fish, boned sardines, 
or shelled shrimps, etc., etc. 


72,—CHEESED EGGS. 
(Eufs a4 la Lorraine.) 


If cooking this dish for two persons, three eggs 
would be ample for a satisfying dish. 

Put the fireproof egg-dish on the fire or a very 
small jet of gas (a high jet would break the china 
dish) and melt a large piece of butter in if lee 
the entire inner surface of the dish be covered with 
the melted butter for the eggs must not stick to 
the dish at the sides. Into the melted butter pour 
two large spoonfuls of thick cream and two spoon- 
fuls of grated cheese. Salt and pepper to taste. 
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Stir and mix smoothly till the cheese is almost 
melted and then break in the eggs carefully one by 
one, keeping the yolks entire. Cook for three 
minutes on the top of a flame. Over the yolks 
pour more cream and sprinkle more grated cheese. 
Put a few small lumps of butter on the top and 
brown lightly in a hot oven. The eggs must not 
cook too long either on the top of the fire—or in 
the oven, for the yolks must be liquid though the 
whites may be quite set. 

Thick white sauce made of milk, flour and butter 
may be used instead of cream, but of course this 
mixture does not give so good a result as when 
fresh cream is used. 


73-—STUFFED CHEESE EGGS. 
(Eufs Farcis au Fromage.) 


For two people hard-boil four eggs. Throw them 
into cold water and shell them carefully. Cut each 
egg into two, lengthwise. From each half egg, 
remove the yolk with a small teaspoon—very 
carefully—so as not to break the whites, which 
must each form a small cup. Cut a tiny piece off 
the bottom of each cup so as to allow it to stand 
steadily on the bottom of a buttered fireproof 
baking-dish. Then put the 8 half-yolks into a 
bowl and over them pour 4 spoonfuls of thick 
white sauce previously made. There must not 
be too much of this or the stuffing will be too 
“sloppy.” Pound the yolks and the sauce well 
together, forming a smooth paste of the consistency 
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of honey or very thick treacle. Salt and pepper 
to taste. Lastly stir two or three large table- 
spoonfuls of grated Gruyére cheese into the yellow 
mass and when smooth, fill the egg-cups in the 
baking-dish full with the stuffing by means of a 
teaspoon. Heap it up in each cup and round off 
smoothly. 

If there is any stuffing left over—and there 
usually is—place it in spoonfuls in the spaces be- 
tween the egg-cups at the bottom of the dish. 
Then scatter two more spoonfuls of grated cheese 
over the top of the eggs, covering them entirely, 
add some small pieces of butter and brown for ten 
minutes in a hot oven. 

Serve in the same dish. 


74.—MIMOSA EGGS. 


Slice four hard-boiled eggs into inch-thick slices. 
Have some good Béchamel or thick white sauce 
ready and put in a few tablespoonfuls at the bottom 
of a deep buttered fireproof dish. On the layer of 
sauce arrange the slices of egg neatly. Then 
cover the eggs with a few more spoonfuls of the 
white or Béchamel sauce. Have ready the pounded 
yolk of one hard-boiled egg, and sprinkle this 
golden powder all over the surface of the dish. It 
looks exactly like the overblown flowers of Mimosa. 
Warm up in the oven, and serve in the same dish. 


75.—GUFS MOLLETS. 
These are plain boiled eggs. After having cooked 
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_ them for 34 minutes take out of the hot water and 


plunge them into cold water. Shell them. The 
inner skin on the white of the egg must also be 
removed. A good (uf Mollet must be quite fresh, 
the yolk liquid and the white well set. This 
method of cooking eggs is excellent when they are 
served up on a bed of vegetables, or even plain 
boiled and cheesed Nouilles or mashed potatoes. 


76.—POACHED EGGS A LA PROVENCALE. 
(Zufs Pochés & la Provencale.) 


Fry two large chopped onions in four spoonfuls 
of olive oil. When they are cooked to a light 
brown pour off the oil and put them into a small 
saucepan with a bunch of sweet herbs, a few pepper- 
corns, some salt, and some chopped up mushrooms 
and some slices of tomatoes. Let this simmer up 
gently for a quarter of an hour, then add some good 
stock and simmer a little longer. Thicken by 
stirring in a spoonful of flour. When the sauce is 
quite cooked, pass through a tammy, warm up 
and pour over some poached eggs in a deep dish, 
The same dish may be served with (Eufs Mollets. 


77-—EUFS EN COQCOTTE. 


Small fireproof china moulds provided with 
china handles are called Cocottes 4 (Eufs. Each 
holds just one egg. 

Butter six small china Cocottes and break a 
fresh egg gently into each. Add salt and pepper 
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and a spoonful of thick cream. Place the six 
Cocottes in a deep pan of boiling water. Cook on 
the top of the fire very slowly till the whites have 
set. Serve in the moulds. 


78.—GUFS COCOTTE AU JUS. 


Same recipe as above, but for the spoonful of 
cream put on to each egg, substitute a spoonful of 
thick gravy. 


79.—CEUFS A LA PORTUGAISE. 


Take six large ripe tomatoes and scoop out a deep 
incision 3 inches wide on one side of each. With 
a small teaspoon remove all the pips. Break a 
fresh egg into the opening of each tomato. Salt 
and pepper to taste and set on a buttered dish in 
the oven to poach the eggs. When cooked, lift 
the tomato on to a slice of fresh buttered toast and 
pour some thick hot tomato sauce over the whole. 

Eggs may also be poached on stuffed tomatoes. 


80.—ANOTHER METHOD. 


Cut some large ripe tomatoes into halves. Poura 
few spoonfuls of oil into a frying-pan and when the 
vapour arises put in the tomato halves with the 
cut side downwards. Then turn on to the other 
side. When both sides are browned, break a fresh 
egg on to the cut side, season well, sprinkle with 
chopped parsley and serve hot to table. 
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81.—CEUFS FLORENTINE 


Have some cooked spinach well seasoned with a 
very little grated nutmeg, salt and pepper. After 
having buttered the fireproof baking-dish, put ina 
smooth layer of the cooked spinach and break in 
carefully as many fresh eggs as are needed. Each 
egg must be separated from the other. 

Pour some thick white sauce over the spinach 
and eggs and over this sprinkle plenty of grated 
cheese. Add a few pieces of butter and set into a 
hot oven to brown well. A few breadcrumbs may 
be also sprinkled over the dish before browning in 
the oven. 

It is necessary to be very careful about the cook- 
ing of the eggs. The whites must be set and the 
yolks liquid, hence the dish must not be left too 
long in the oven. 


82.—_(EUFS POCHES ROSSINI 


Cut out of a fresh crumby loaf some circular slices 
and fry in clarified butter on both sides. Upon 
each slice spread a liberal amount of Foie Gras or, 
failing this, a thick spreading of Foie Gras purée 
which can be bought in Grocery Stores quite cheaply. 
On the Foie Gras break a fresh egg. Set the slices 
on to a fireproof dish and set into a pan of boiling 
water in a hot oven. On the top of each poached 
egg lay a thin slice of truffle. 
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83.—(EUFS A L’INDIENNE. 


Poach six eggs in some salted acidulated water. 
Remove them from the water and place them in a 
fireproof baking-dish. Pour over them some good 
Sauce a l’Indienne or Curry Sauce (See Sauces.) 
Serve with a border of cooked rice. 


THE ART OF THE OMELETTE. 


The three staple dishes of French Home cooking 
are :—the vegetable and meatless soup, the Salad, 
and most important of all—the Omelette. 

In a French household any remains of a dish left 
over from the previous day are incorporated into 
an omelette to form a new dish. Scraps of meat, 
_ of bacon or sausage, of fish, remains of cold boiled 
vegetables, Italian Pastes such as Macaroni, Nouilles 
etc.,—all these help to make excellent omelettes. 

A small plain omelette, quite sufficient for one 
person, may consist of merely two eggs, but an 
omelette made of two eggs and some cold sliced 
potatoes, or green beans, or even sippets of bread— 
makes a most satisfying dish for three and even four 
people. Hence the real economy of the omelette. 
The omelette is always the supreme resource of the 
harried housekeeper when confronted with unex- 
pected guests or late comers, for being concocted 
in a few moments, it serves in all emergencies. 
_ Usually in France an omelette is the first dish of a 
simple luncheon although in England it may be 
served as a savoury. 
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There are however numerous pitfalls in the 
elaboration of a perfect omelette. The following 
points must be remembered :— 

1.—No satisfactory omelette can be cooked in a 
frying pan that is not specially reserved for 
omelettes. 

2.—The pan in which omelettes are cooked must 
be absolutely flat. Any pan that has a tendency 
to lift in the centre must be discarded. 

3.—Never wash the omelette pan with water. 
Clean it out while still hot with a pad of tissue paper, 
failing this with coarse salt. Before use, always 
rub it free of all extraneous matter. 

If you are an amateur, never attempt to make 
an omelette of more than six eggs. For a large 
party, it is better to make ¢wo omelettes. 

Remembering these three things you will find 
omelette making the simplest thing in the world. 
Indeed, when you have eggs in hand, the difficulty 
is not so much in making an omelette as in not 
making it! This sounds absurd, yet every time a 
Frenchman sees a friend walking along with eggs 
in a bag or basket, he invariably calls out : “ Don’t 
make an omelette on your way home ! ”’ 

And now as to the actual making. Take a large 
bowl and break in one by one four eggs. If you 
want a plain omelette or one AUX FINES HERBES, 
four eggs will be sufficient for two hearty eaters. 
If you add any vegetables then four eggs will 
satisfy twice the number of people. We will 
suppose the omelette to be a plain one—Aaux 
HERBES } 
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Beat the eggs up thoroughly with sufficient 
amount of pepper and salt, and pour into the bowla 
teaspoonful of milk or of water. | Chop up three 
or four pieces of chervil, of chives, of parsley, of 
spring onions, etc., very finely indeed and beat 
them into the eggs. Meanwhile have your pan on 
the fire with a little more than an ounce of fresh 
butter or margarine or dripping or oil and when 
the butter sizzles orthe oil gives out a bluish vapour, 
turn and twist the pan on all sides so as to grease 
it thoroughly and pour the beaten egg mixture into 
the pan. The mixture must cover its entire surface. 
It will cook at the edges quicker than in the centre, 
so you must lift the cooked edges with a fork or 
supple knife, and let the liquid mixture from the 
top run beneath the cooked part. An omelette 
must be cooked very lightly and be quite moist 
_ and frothy on the top though set on the underneath 
side. In a very few minutes—four or five at the 
most—the omelette will be in good condition. 
Shift it backwards and forwards in the pan so as to 
detach it from the centre. If it cooks too long it 
becomes leathery. Neither must it cook on both 
sides—an omelette is not a pancake. When it is 
well detached from the pan, lift the handle in the 
right hand and deftly fold the omelette into a long 
oval roll. Transfer it to an oval shaped dish. Serve 
very hot the moment it is done. 

There are two ways of incorporating ingredients 
into omelettes. 

1.—The first method is by mixing the ingredients 
into the bowl with the beaten eggs. Cheese ome- 
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lettes are madethus. The cheese is carefully grated 
and two eggs with one or two heaping spoonfuls 
of cheese are added and the whole beaten together. 
Any small ingredient may thus be added. 

>—When the ingredients used are of greater size, 
they are heated separately in butter and poured 
upon the omelette in the pan. The omelette is then 
rolled and the ingredients are folded inside in the 
fashion of a roly-poly pudding. This is called an 
Omelette Fourrée and presents the best appearance. 

Any remains of cold vegetables sliced and lightly 
fried in butter, such as cold boiled beans, cold 
sliced potatoes or Jerusalem artichokes or sliced 
French artichoke bottoms, or sliced tomatoes, as 
well as the cold remains of Macaroni, or Nouilles— 
may thus be used up either by being warmed up in 
butter and the beaten eggs being poured over them, 
or by being warmed up and spread over the omelette 
in the pan and rolled up with it. 

Preserved eggs can be made into excellent ome- 
lettes. The dessicated eggs are prepared according 
to directions on the box. It is a good plan to let 
the egg-mixture stay some time in a cool place 
before using. Then beat in the necessary condi- 
ments and make your omelette in the usual way. 


84.—OMELETTE WITH HERBS. 
(Omelette aux Fines-Herbes.) 


This is the most useful omelette. 
When beating up the eggs, add two teaspoonfuls 


of finely chopped parsley, chervil and chopped 
chives. Cook in the ordinary way. 
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85.—BACON. OMELETTE. 
(Omelette au Lard.) 


Cut some bacon into very small dice, fry brown in 
butter ; then add them to beaten eggs. 


86.—HAM OMELETTE. 
(Omelette au Jambon.) 


Cut up two slices of good cooked ham into squares 
rather larger in size than an ordinary postage stamp. 
Shake these into the beaten eggs and cook in the 
ordinary way. 


87,—_OYSTER OMELETTE. 


Scald six oysters in their own liquor. Take them 
out, barb them and cut them into four pieces each. 

In a deep bowl thoroughly beat up the yolks of 
three eggs with salt, pepper and a drop of the oyster 
liquor. ' 

When quite creamy, add the pieces of oysters, 
chopped parsley and chervil. Then add the whip- 
ped whites deftly and mix lightly. 

Put a large piece of butter into the pan, and pour 
in the mixture as for an ordinary omelette. 


88.—ANOTHER RECIPE. 


Scald the oysters lightly and keep and strain 
their liquor. Cut them into halves. In a small 
china or earthenware saucepan melt a large piece of 
butter Mix in some flour smoothly to form a 
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brown sauce. Add some of the oyster liquor and 
some thick cream. The sauce must be thick when 
you put in the oysters, which thin it a little. Make 
an ordinary plain omelette and just before turning 
over to serve, pour the oysters and sauce on to the 
top. Warm up for one minute, fold the omelette 
and serve. 


89.—OMELETTE AUX TOMATES A LA 
MARSEILLAISE. 


In the North of France omelettes are cooked in 
butter, in some parts of the Centre, and East, in fat 
or in goose grease. But in the South, and more 
especially in the Rhone valley, they are fried in 
olive oil. And one is bound to admit that when so 
cooked they are lighter, for vegetable fat is always 
superior to animal fat. 

The Marseillais use pure olive oil for all frying 
purposes. Their way of preparing a Tomato 
Omelette differs from the Paris method, which 
consists in placing the fried slices of tomatoes upon 
the omelette in the pan before it is rolled to serve 
at the table. In Marseilles the Tomato Omelette 
is a true produce of the country—for tomatoes in 
the South grow plentifully in the open air. Here 
is the Marseillais recipe. For a small omelette 
of four eggs take two large or three medium-sized 
tomatoes. Dip these into boiling water to remove 
the skin. Put a lump of butter into a small sauce- 
pan with two spoonfuls of chopped onion and let 
the onion cook but not brown. When the onion 
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is nearly cooked, put in the sliced tomatoes with 
pepper and salt. Cover and let this cook slowly 
for twenty minutes or more until the tomatoes are 
reduced to a thick pulp. Then pass through a 
coarse tammy, and you will have a thick purée. If 
too thin, thicken with flour, set back on the stove 
meanwhile. Now beat up four eggs in a bowl and 
when thoroughly mixed pour in gradually the 
_ tomato pulp, stirring all the time. When the pulp 
and the beaten eggs are thoroughly well amalga- 
mated and seasoned, pour three or four large 
spoonfuls of good olive oil into a frying pan over a 
quick clear fire. When a faint bluish smoke arises 
over the oil then pour in the egg and tomato mix- 
ture, which must be of a salmon pink colour. Cook 
as before and serve hot. 


90.—CHEESE OMELETTE. 


(Omelette au Fromage) 

This is very simple to make. It constitutes an 
excellent supper dish for after the theatre and can 
be admirably made in a chafing dish in a very few 
moments. Have three large heaped tablespoonfuls 
of grated Gruyére cheese ready and mix this with 
four well-beaten eggs in a bowl. Salt very little— 
if any—as the Gruyére itself provides the necessary 
condiment. Addalittle pepper. Puta large lump 
of butter into the omelette pan. Grease the pan 
with it well while it melts and when the butter is 
sizzling, pour in the omelette mixture. Cook 
lightly and serve hot. 
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gi.—FRIED SIPPETS OMELETTE. 
Omelette aux Crotitons.) 


This is another family dish. Cut some bread 
into small squares a little larger than a postage 
stamp. Fry them brown in butter but do not let 
them be too hard. Beat them in with the number 
of eggs required for your omelette and serve hot. 
Both cheap and delicious. 


92._-OMELETTE A LA HONGROISE. 


Beat up four or five eggs quickly in a bowl and 
season with salt and paprika. Prepare three or 
four spoonfuls of chopped onion previously cooked, 
also with a little paprika in a little butter but not 
browned. When the onions are well cooked through, 
stir two or three spoonfuls of thick fresh cream or 
failing that of white sauce into the pan with the 
onions, mixing well. Keep hot. Meanwhile in 
another pan, make an omelette with the beaten 
eges—when it lies hot in the pan, the top being 
frothy, spread the onion and cream mixture over 
it, let it cook for two minutes more. Then roll it 
up and serve at once. This is an Omelette Fourrée. 


93.—OMELETTE CHASSEUR. 
(See Gufs sur le Plat Chasseur.) 


Prepare a mixture of chickens’ livers and mush- 
rooms as for Chasseur Eggs. You may either beat 
this mixture in with the eggs—if the omelette is to 
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This page may be used for additional recipes for 
Omelettes, to be either written or pasted in. 
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This page may be used for additional recipes for 
Omeleties, to be either written or pasted in. 
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be a small one—or you may serve it as an Omelette 
Fourrée as above by spreading the mixtureover 
the top of the cooked omelette. If served in the 
first way, a nice way of dishing it up is to make a 
small depression or hole, like a nest, at the top of the 
rolled omelette and put in some of the stuffing just 
before sending to table. 


; 94.—POTATO OMELETTE. 
~. (Omelette aux Pommes-de-Terre.) 


/ This can make a dish sufficient for four people and 
constitutes almost an entire meal. Cut some cold 
boiled potatoes (or freshly boiled ones are better 
still) into rather thick slices and lightly fry them in a 
frying pan till they are light brown on both sides. 

_ If they break more or less into small pieces, all the 
better. A pound of potatoes is not too much to use 
with five eggs. When the potatoes are well cooked, 
remove half from the dish and keep them covered 
by the side of the fire. Beat the rest in with the 
eggs in a bowl and when more butter has been added 
to the pan and re-heated, pour in the mixture and 
cook well through. The top of the omelette how- 
ever must be moist and frothy. Fold it quickly and 
lightly and serve on a long oval dish with a border 
formed of the remaining potatoes. 

Some people after removing and putting aside 
the potatoes that are to form the border, leave the 
rest of the vegetable in the pan and merely pour the 
egg mixture on to them, and cook the omelette 
thus. This also is excellent. 
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All kinds of ingredients can be mixed together 
in omelettes. Here is one most popular in Savoy 
called la Savoyarde. 


95.—OMELETTE SAVOYARDE. 


This is cooked more like a pancake than an 
omelette. Fry together in a little butter, bacon 
and cold boiled potatoes, cut into small slices or 
dice. Then beat up the number of eggs required 
for an omelette. Calculate one, or one egg anda 
half for each person. Into the beaten eggs stir 
two or even three spoonfuls of grated cheese. 
Add more butter to the pan and _ when 
it is sizzling hot, pour the cheese and egg mix- 
ture in over the bacon and potato dice already 
in the pan. Cook well till browned on one side. 
Then turn the omelette over like a pancake by 
means of an upturned plate and cook lightly on the 
other side. This makes an omelette that looks like 
a very thick pancake. But do not let it cook 
hard. It must be both moist and brittle. Serve 
flat like a pancake. 


96.—MEAT OMELETTES. 
Omelette a la Viande.) 


Chopped sausage meat, or the remains of any 
hashed meat with chopped mushrooms, or chicken 
liver, or sliced kidney make excellent and most 
satisfying omelettes. But in all cases, when meat 
is employed, it must be previously cooked and 
warmed up before it is spread over the top of the 
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omelette. This applies to fish omelettes. Shredded 
tinned Tunny fish that has been preserved in oil, 
skinned and boned sardines, shrimps and shredded 
haddocks make excellent omelettes but the fish 
must be added just before the omelette is folded in 
the pan. 


97.—ALGERIAN OMELETTE. 
(Omelette & L’ Algerienne.) 


This is an Algerian manner of making an omelette 
and a very good one it is. Mince up an onion very 
finely. Fry in butter but do not let it get brown. 
Meanwhile clean a large spoonful of rice but do not 
cook it. Put some more butter into the pan and 
when the onions are cooked add the rice. Turn 
and stir it so that it is all well browned to a warm 
biscuit colour. Then pour in a cupful of good 
_ stock and after mixing all well together with pep- 
per and salt to taste, cover the pan and let the con- 
tents simmer very gently for about } hour. Make 
an omelette of four eggs and when it is cooked 
spread the cooked rice and onions over the whole 
surface of the omelette, and when well warmed 
through fold in two and serve on a hot oval dish 
surrounded with tomato sauce. Excellent. 

The remains of curried rice used in this manner 
also constitute a very good omelette. 


98.—OMELETTE LYONNAISE. 
(Omelette & la Lyonnaise. 


_ Cut some onions into rings and fry them brown 
. pas G 
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in butter or margarine. Stir them into the bowl 
of beaten eggs when not too hot and make the 
omelette in the usual way. 


99.—KIDNEY OMELETTE. 
(Omelette aux Rognons Sautés.) 


Slice up two sheep’s kidneys and fry lightly in 
butter. When cooked remove them, put some 
more butter in the pan and while it is heating, beat 
up four eggs in a bowl with the kidney slices, and 
then make your omelette. 


100.—SWEET OMELETTES, 
(Omelettes Sucrées.) 


Omelettes make excellent sweet dishes. They 
are prepared exactly like ordinary omelettes but of 
course for the usual seasoning of salt and pepper, 
a strong seasoning of sugar is substituted. Of 
these sweet omelettes, the following are the most 
popular. 


ror1.—APPLE OMELETTE. 
(Omelette aux Pommes.) 


Cut a large peeled and cored apple into rings and 
lightly brown these in a spoonful of butter or mar- 
garine in a frying pan. When cooked through, 
remove from the pan and mix them into the bowl 
with two or three beaten eggs and a spoonful of 
sifted sugar. Cook in sizzling butter, roll and serve 
with more sugar sprinkled on top. 
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10o2.— JAM OMELETTE. 


Make a sweet omelette as in preceding recipe 
minus the apple and when cooked just before rolling 
up, spread some jam over the top. Let the jam 
warm a little, then roll up and serve hot. 


I03.—RUM OMELETTE. 
(Omelette au Rhum.) 


This is a plain sweet omelette over which three 
spoonfuls of sugar and the same of rum or cognac 
are poured when it is served up at table. Just 
before serving set fire to the alcohol and serve while 
flaming. 


104.—BANANA OMELETTE. 


Cut the bananas into slices : fry in a little butter 
and place in a mass on the top of a cooked sweet 
omelette inthe pan. Then fold and serve sprinkled 
with sugar. 


105.—_SOUFFLEE OMELETTE. 
(Omelette Soufflée.) 


This is sometimes served with jam inside. 

Beat up the five yolks and five whites of some 
fresh eggs separately—the whites to a very stiff 
froth. Then mix together with about four large 
spoonfuls of sifted sugar. But do not beat too 
long : only sufficiently to amalgamate the mixture. 
If jam is used, spread it on the top of the 
Omelette when it is cooked in the pan and let it be 
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heated through before serving. If jam is not 
used flavour your omelette with a teaspoonful of 
orange flower water or vanilla essence and cook 
lightly in some sizzling butter. Then roll up and re- 
move from the frying pan and transfer on to a 
long fireproof dish into a very hot oven. The 
omelette will then rise like a soufflé, and must be 
slightly—very slightly browned on the top. Serve 
at once with sifted sugar sprinkled over it. 


106.—_STRAWBERRY OMELETTE. 
(Omelette aux Fraises.) 


Take a pound of large fresh strawberries. Pick 
out the largest of them, about two dozen in all, 
and cut these into halves. Put them aside to soak 
for an hour in a bowl with the finely chopped rind 
of half an orange, a few spoonfuls of rum and some 
sifted sugar. Pound the rest of the strawberries 
with some sifted sugar and cook gently, so that 
they form a thick syrup. Let this cool quietly. 
Meanwhile beat up lightly six fresh eggs with a 
pinch of sifted sugar, a spoonful of cream and one 
or two tiny pieces of fresh butter. Make the 
omelette in the usual way and when cooked spread 
the halved strawberries over the top allowing them 
to warm up. ‘Then fold the omelette in two and 


pour over it the warm strawberry syrup and serve 
hot. 


Section V.—FISH. 
FISH. 


This book being specially devoted to French 
Cooking, I refrain from giving the simpler methods 
of boiling, frying, grilling, etc., but here is the recipe 
for ‘“‘ court-bouillon,”’ the mixture in which French 
cooks boil all fresh-water and most sea-water fish. 


107,—COURT-BOUILLON. 
(FOR BOILING FISH.) 


Put three or four carrots, the same quantity of 
_ onions, a bunch of parsley, a sprig of thyme, and two 
bay leaves, twenty peppercorns, and about a 
teaspoonful of salt into a large saucepan, with two 
quarts of water and a tumblerful of vinegar. Let 
it simmer for an hour on the side of the fire, strain 
it off, and pour it into a deep pot, and put it aside 
for use. 

Court-bouillon may be kept for some time if it is 
boiled up every four days. Two tumblerfuls of 
water must be added each time. 


108.—EELS A LA TARTARE. 
(Anguilles 4 la Tartare.) 
Clean, skin, and draw a large eel. This is done by 


soaking the eel in boiling water, the skin is then 
101 
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easily drawn away witha cloth. Trim off the barb 
and cut the eel into pieces, about four inches long. 
Cook them in court-bouillon (See recipe 107) in a deep 
pan allowing them to simmer for twenty minutes. 
When the eel is cooked let it cool in the liquor for 
another twenty minutes, then strain off the pieces 
and wipe them in a clean cloth. 


Beat two eggs in a dish with one table-spoonful 
of olive oil and one tablespoonful of water. Beat 
up as if for an omelette, dip the pieces of eel into 
the mixture, roll them in fine bread crumbs and fry 
them brown in boiling lard. Place them on a 
folded napkin on a dish, and garnish with fried 
parsley. Serve with Sauce Tartare in a sauce boat. 


ro9.—FRIED CARP. 
(Carpe Frite.) 


Carp is at its best in February, March or April. 


Cut off the gills of a carp and scrape off the 
scales. Open the fish in two from head to tail down 
the back, without halving it, take out the roe, 
which is put on one side. Remove the liver and the 
bladder. Soak the fish and the roe in some milk 
for five minutes ; salt and roll them in flour, then 
fry the fish in boiling fat for eight or ten minutes 
until quite firm and brown. Serve the fried roe in 
the middle of the fish with fried parsley. Garnish 
with lemon. 
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This page may be used for additional recipes 
for Fish, to be either written or pasted in. 


TANCHE A L’HOTELLIERE 


Take 2 fine tench, scale them and clean them ; 
cut them in pieces and put them in hot butter, 
sprinkle them with flour. Then, while stirring 
with a wooden spoon add a teacupful of white 
wine, salt, pepper and a bunch of herbs, a dozen 
little onions, and $ lb. of mushrooms. Let them 
simmer for twenty minutes. Then remove your 
herbs, bind the sauce with the yolks of 2 eggs and 
serve. 
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This page may be used for additional recipes 
for Fish, to be either written or pasted in. 
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I10.—BRILL-IN PICKLE. 
(Barbue Marinée.) 


Draw and clean a brill ; make a few gashes in its 
back with a sharp knife so that it may be well 
flavoured by the pickle. Make a pickle of vinegar, 
salt, peppercorns, spring onions, bay leaves, and 
slices of lemon. Soak the brill in the pickle for 
two or more hours. Strain off the fish and dip it in 
breadcrumbs mixed with melted butter; season 
with a little salt and cook in the oven for fifteen 
minutes. Serve with a purée of tomatoes. 


I11—BRILL A LA MORNAY. 
(Barbue Mornay.) 


Place the cold remains of some fresh brill in a 
well buttered baking-dish with two small boiled 
onions, Lay the brill on the white side, pepper and 
salt to taste. Pour a small tumblerful of white 
wine or good stock over the fish. Cook in a mode- 
rate oven and baste often. When cooked—remove 
the fish carefully and pour the liquor into a small 
saucepan. Mix in some white sauce and season 
with grated nutmeg and a pinch of cayenne. There 
must be sufficient quantity of the sauce once well 
warmed up, to cover the fish which must now be 
restored to the fireproof dish. Sprinkle grated 
Parmesan cheese—or a mixture of Parmesan and 
Gruyére over the dish, add a few lumps of butter 
and brown well in warm oven, 
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112.—GREY MULLET A LA MAITRE D’HOTEL. 
(Mulet a la Maitre d’ Hotel.) 


Draw a grey mullet weighing about two pounds. 
Carefully scrape out the inside with a long-handled 
spoon and remove the scales. Then wash and dry 
it. Cut about a dozen gashes on each side of the 
fish with a long fine kitchen knife. Rub in a little 
salt and pour about three spoonfuls of olive oil 
over the fish. Half an hour before serving, grill 
the mullet over an even moderate fire, allowing 
ten minutes to each side. Serve with maitre 
d’hotel sauce. 


113.—GREY MULLET WITH DUTCH SAUCE. 
(Mulet Sauce Hollandaise.) 


Mullet is also served with Sauce Hollandaise. 

The mullet must be boiled in sufficient water to 
cover in a small fish-kettle with a little over an 
ounce of salt. Cook for twenty minutes, strain off 
and garnish with parsley. 


” 114—SOLE MORNAY. 
(Sole a la Mornay.) 


Fillet a sole and boil the fillets in court-bouillon. 
Strain off and lay the fillets in a fireproof dish 
previously buttered. Cover with thick white sauce 
(see Sauces) mixed with two heaped spoonfuls of 
grated Gruyére or Parmesan cheese or the two mixed 
together. Add a few small lumps of butter, 
sprinkle more grated cheese on the top, season well 
and bake a very light brown in a warm oven. 
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115.—_MARGUERY SOLES. 
(Soles Marguery.) 


Boil down the centre bones of some soles, 
with thyme, laurel, parsley, salt and chopped 
mushrooms in a little water. When the whole is 
well cooked, pass through a very fine tammy. 
Line the bottom of a long oval baking dish with this 
liquor and lay in the fillets of soles ; add suet and 
butter and let the fish cook for ten or fifteen minutes 
in the oven. Then take out the fish and let the 
sauce simmer without boiling. Stir in the beaten 
yolks of two eggs and a large lump of butter. Pass 
the sauce through a tammy, lay the fillets of sole in 
a metal baking dish, garnish with boiled mussels 
and shelled shrimps, pour the sauce over the whole. 
Let it glaze to a warm brown in the oven for a few 
minutes, and serve hot. 


116.—FILLETED SOLES A L’ORLY. 
(Filets de Soles & VOrly.) 
Fillet some soles and soak them in a pickle com- 
posed of lemon juice, peppercorns, and a little salt. 


Take them out and dip them in flour ; fry them in 
boiling fat, and serve with tomato sauce. 


_i17—SOLES AU GRATIN, 
(Soles au Gratin.) 
Pour some well melted butter into a fireproof 


dish. Add salt and pepper, grated nutmeg, chop- 
-ped mushrooms, and parsley; lay in the soles, 
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cover them with another layer of the same ingre- 
dients, adding pieces of butter and equal quantities 
of white wine and stock. Dredge with dry bread 
crumbs and add a little more warm melted butter. 
Cook till brown in a quick oven, and serve. 
Plaice and whiting can be both cooked in this 
way. y i, 
118.—SKATE A LA SAINTE MENEHOULD. 
(Raie a la Sainte Ménéhould.) 


Cut a skate into two or three pieces and soak it 
in the following mixture:— Work some flour 
into a piece of butter, put this into two pints of milk, 
with some parsley, a bunch of herbs, some slices of 
onions, and a little garlic, if desired. Flavour 
with sweet spices. Stir this mixture on the fire, 
till it begins to boil, then put in the fish; when 
cooked, strain, scrape off the skin on both sides, 
and dip the pieces in some warm melted butter, 
dredge thickly with bread crumbs ; grill over a 
slow fire, and serve with sauce Robert or a remou- 
lade. (See Sauces.) 


I19.—SKATE WITH WHITE SAUCE. 
(Rate en Sauce Blanche.) 


Wash the fish and cook it in salted water with a 
little vinegar and a few onions cut into slices. The 
liver must only cook for two or three minutes, but 
the rest of the fish must remain in the saucepan till 
it becomes soft. Then strain off the skate and 
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skin it, and warm it up again in its own liquor 
passed through a tammy. Serve with caper sauce, 
(See Sauce Blanche.) 


120.—FRIED SKATE. 
(Rate Frite.) 


Cut the skate into fillets and soak them for four 
hours in a mixture composed of vinegar, sliced 
onions, a bunch of parsley, a bunch of sweet herbs, 
some chopped spring onions, a small piece of garlic, 
two or three cloves, peppercorns, salt, and a small 
piece of butter mixed with flour. Warm the 
mixture till the butter melts. After the fillets 
have soaked in the mixture, strain them off, fry 
over a quick fire until of a nice brown colour, and 
serve. Garnish with fried parsley. 


121.—SCALLOPS. 
(Coquilles St. Jacques.) 


Put a piece of butter as large as an egg in a 
saucepan on a gentle fire. Let it melt but not 
brown. Wash and trim the scallops, remove from 
shells and cut each fish into four or five pieces—only 
the white meat and the coral must be used. Put 
the pieces of the fish into the melted fresh butter 
and let them throw out their liquor. But move 
them about continually with a wooden spoon for 
they must not cook too much or they will harden. 
Have ready some breadcrumbs made from fresh 

white bread. Throw these into the saucepan with 
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the fish and let them soak up all the liquid. Adda 
little more butter if necessary. When all the liquid 
has been absorbed by the bread crumbs, take the 
saucepan off the fire and having cleaned the under- 
shells of the fish, fill these with the mixture rounding 
it well on the top. Sprinkle chopped parsley 
and dry breadcrumbs over the shells, some small 
pieces of butter and brown in oven. Serve with 
top shell on. 


122.—MOCK SCALLOPS. 
(Coguilles St. Jacques.) 


Cold cod or cold turbot may be boned and flaked 
or broken into pieces, and put into deep scallop 
shells. Cover with two large table-spoonfuls of 
béchamel or cream sauce, add salt and pepper, 
sprinkle with dried breadcrumbs, add a small 
piece of butter, and brown in a quick oven. 


123.—FISH SALAD. 
(Salade de Poisson.) 


This is a nourishing and substantial dish—useful 
for serving at a luncheon or a Supper party. It 
is quite easy to make and any left over cold 
vegetables improve it. 

Ingredients.—Any cold boiled fish ; cod, turbot, 
halibut, colin, mackerel, skate, tunny fish, conger 
eel, salmon, salmon trout, shad, John Dory, ete. 

Any cold vegetable—cooked or not—such as :— 
sliced boiled potatoes, cooked cauliflower, raw 
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sliced tomatoes, raw sliced cucumber, cooked green 
peas, cold cooked beans, cold boiled mushrooms, 
sliced beetroot, cold lentils, cold cooked celery, cold 
sliced artichokes, etc., etc. Two or three hearts of 
lettuces. 

Place the cold boiled fish on a bed of fresh lettuce 
in the centre of a long dish and arrange in neat 
heaps the various kinds of vegetables around the 
fish at regular intervals. A cold boiled turbot 
surrounded by small heaps of green peas, boiled 
sliced potatoes, sliced cucumber, beetroot, sliced 
raw tomatoes, and cold boiled mushrooms—makes a 
most effective dish. When the dish is prepared 
pour over the fish and all the vegetables a sauce 
which is made by mixing together four spoonfuls 
of olive oil, salt, pepper, chopped chives, chopped 
chervil, tarragon, etc., and two spoonfuls of white 
_ Tarragon vinegar. 

A thick Mayonnaise may be served, if preferred. 


124.—CREAMED TURBOT. 
(Turbot & la Créme au Gratin.) 


Take the largest pieces of a cold turbot previously 
skinned and boned and place on a well-buttered 
fireproof baking dish. Cover fish with thick white 
Béchamel sauce in which two large teaspoonfuls 
of grated Gruyére or Parmesan cheese have been 
stirred. Sprinkle another two spoonfuls over the 
dish and add a few pieces of butter. Brown 
lightly in warm oven. Thick fresh cream may be 
used instead of Béchamel sauce. 
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Mayonnaise of Turbot can be made like Mayon- 
naise of Salmon. 


125.—COD FISH. 
(Cabillaud.} 


The ordinary method of serving boiled cod fish 
with caper sauce or melted butter is too well known 
in England to give here, but there are many ways 
of preparing cold boiled cod. 

Cold cod in a fish salad is excellent. 


126—COD A LA BECHAMEL. 
(Cabitllaud a la Béchamel.) 


Take some pieces of cold cod and warm them 
up in hot Béchamel sauce. (See Sauces.) Serve 
with bunches of parsley. 


127.—_COD CROQUETTES. 
(Croquettes de Cabillaud.) 


Shred some cold boiled cod and mash some freshly 
boiled potatoes with a fork. Mix in a mortar with 
the fish, add salt, pepper, and sweet herbs, make 
into balls ; roll in a beaten egg and some dried 
breadcrumbs, and fry a deep golden brown. Serve 
with tomato sauce. 

Fresh cod may be cooked a la Créme and au 
Gratin, (See Turbot a la Créme.) 


128.—_SALT COD FISH. 


Soak the cod in fresh water for twenty-four 
hours, renewing the water at least three times, then 
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thoroughly scrape the fish and put it on the fire in 
cold water ; when cooked, leave it in its own liquor 
for } hour then strain off. In a large saucepan mix 
a large piece of butter with pepper, grated nutmeg, 
chopped parsley, and a spring onion, a pinch of 
flour, and two spoonfuls of liquor in which the fish 
was cooked, then put in the fish and placing the 
saucepan on the fire, stir unceasingly, so that the 
butter does not turn to oil. When the cod is quite 
hot, and the sauce well bound, add the juice of a 
lemon, and serve. 


129.—SALT COD AU GRATIN. 


Skin and bone some cold boiled salt cod. Divide 
into regular pieces, season with pepper and put into 
a well buttered fireproof baking dish. Sprinkle 
two large spoonfuls of grated cheese over the fish 
and several small lumps of butter and a large table- 
spoonful of brown breadcrumbs. Brown in quick 
ovens 


130.—SALT COD A LA LYONNAISE. 


Fry some sliced onions in butter without allowing 
them to brown. Put the fish prepared as above 
into the same saucepan and pour over the lot 
some thick white sauce. Let the mixture warm up 
but not cook and serve hot. 
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131.—SALT COD (MORUE) A LA PORTUGAISE 


Is prepared in the same way but thick tomato 
sauce is used instead of white sauce. 


132.—WHITING (MERLAN) AU GRATIN. 


Clean and prepare two fresh whitings. Mix some 
chopped herbs ; parsley, chevril, etc.,a few mush- 
rooms, and a shallot, with a tumblerful of white 
wine or stock. Let this mixture cook for a few 
moments in a fireproof baking dish. Then lay 
the fish in the dish. Place in moderate oven and 
baste while cooking. Five minutes before taking 
the dish from the oven sprinkle over it two spoonfuls 
of white breadcrumbs and add a little butter. 
Brown well and serve hot in same dish. 


133—-MACKEREL A LA MAITRE D’HOTEL. 


Draw and clean a large mackerel. Split down 
the back and press it open laying the roe down the 
centre of the opened fish. Chop some parsley very 
fine and after having seasoned with pepper and salt, 
sprinkle it over the fish. Place a large piece of 
butter on the mackerel in the centre close to the roe. 
Bake in a very hot oven, adding butter if necessary. 


134—_MACKEREL A LA SAUCE MOUTARDE, 


Cut off the heads and fins of some fresh mackerel. 
Gash the sides lightly with a sharp knife and fry 
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in very hot butter or oil. Fry a nice brown on both 
sides and serve very hot with Mustard Sauce. (See 
Sauces.) 


135.—_SOUSED MACKEREL. 
(Maquereaux Marinés.) 


Clean the mackerel and place in a deep fireproof 
dish of cold water to which vinegar has been added. 
Let them cook in this for fifteen minutes. Strain 
off and when half cold put them to soak for 12 hours 
in the same deep dish half filled with vinegar, to 
which some fresh tarragon leaves, 2 cloves, a bay 
leaf, a sprig of thyme, salt and some peppercorns 
as well as an uncooked onion cut into rings, have 
been added. Strain off carefully, and serve cold. 

Mackerel may also be served with Mayonnaise 
_ Sauce. 


136.—FRESH HERRINGS A LV’INDIENNE 


Take out the roes and boil them apart for 5 mi- 
nutes in some water with a few drops of vinegar. 
Put the herrings into a baking dish and cover with 
some very hot Sauce Indienne (See Sauces.) made 
rather thin. Serve very hot with the roes placed 
around the dish. 


137._ANCHOVIES A LA PARISIENNE. 
(Anchois a la Parisienne.) 


Soak some filleted anchovies in warm water. 
Meanwhile, chop up separately the whites and yolks 


120 FRENCH COOKING 


of some hard-boiled eggs, chervil, and some pimper- 
nel. Lay the fillets of anchovies on a hors-d’ceuvre 
dish, arranging them in a trellis-work pattern. Fill 
in the space alternately with the whites and yolks 
of the eggs and green stuff. Pour a little olive oil 
over the whole and garnish with stoned olives, 
capers, and nasturtium seeds. 


138.—SALMON. 


This delicate fish is rarely cooked in England 
otherwise than by boiling or grilling. The cold 
remains of a boiled salmon can be made up into 
varied and tasty dishes by French cooks—amateur 
or otherwise. Nearly all of these can be achieved 
in very little time and without much trouble. 


139.—_MAYONNAISE OF COLD SALMON 


Remove skin and bones from the remaining 
pieces of cold boiled salmon. Let them soak for 
an hour ina mixture of vinegar and fresh Tarragon 
leaves. Then wipe them dry on a soft cloth. 
Wash and pick two long or round _ lettuces 
and cut the outer leaves into shreds reserving 
the hearts. 

Make a good thick Mayonnaise Sauce (See 
Sauces) and cut three or four hard-boiled eggs 
each into eight pieces. Put these around a long 
oval dish as a garniture. In the centre place 
the shredded lettuce upon which the pieces of 
salmon must be laid, Cut each lettuce heart 


ee 
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into four and place at the ends of the dish. Pour 
the Mayonnaise Sauce over the fish and lettuce. 
Serve the rest of the sauce in a boat to be handed 
with the fish. 

Both Salmon and Turbot are sa used to 
make Fish Salad. 


140.—SALMON AU GRATIN 


Skin, bone and flake any remaining pieces of 
cold boiled salmon. Season with salt, pepper 
and a little grated nutmeg. Put the fish into a 
well-buttered fire-proof dish and pour some white 
sauce (or Béchamel) over it. Sprinkle with fine 
breadcrumbs, add a few lumps of butter and 
brown in the hot oven. Serve in same dish. 

This dish may be transformed into Saumon 4a la 
Créme au Gratin by substituting grated Parmesan 
or Gruyeére cheese for breadcrumbs. If there is not 
enough fish to make a sufficiently large dish of 
salmon a ring of mashed and seasoned potato may 
be put around the dish as a garniture and covered 
with sauce and cheese or crumbs and cooked in the 
same dish. 


141.—CROQUETTES OF SALMON. 


Skin, bone and flake finely some cold boiled 
salmon. Mix with a very little white sauce— 
thickly made. Add a little anchovy paste, the 
beaten yolk of an egg and a little butter. Beat up 
all these ingredients together into a paste and put 
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into a china saucepan but do not let it cook too 
much. Then turn out the mixture; make into 
small balls, Rollin egg and breadcrumbs and fry in 
deep fat. Strain off and serve heaped upon a 
folded napkin, garnished with bunches of fried 
parsley. 


142,—_FRIED SALMON 


Cut and trim some salmon into thin round slices; 
flatten them out with the broad blade of a knife 
dipped into cold water. Melt some butter in a 
deep frying-pan, and place in it the slices of salmon 
side by side ; put them on the fire and turn them 
from time to time. Then take out the slices of 
fish and keep them hot. Stir a little flour into the 
butter in the frying pan, add some stock, chopped 
parsley, grated nutmeg, and the juice of a lemon. 
Cook gently for ten minutes, pour this sauce over 
the slices of fish. 


143.—ALOSE OR SHAD AU BLEU. 
(Alose au Bleu.) 


Cook the fish in a court-bouillon (see recipe 107). 
Serve on a folded napkin, with a mayonnaise or a 
sauce a l’huile (see Sauces) in a sauce-boat. 


144—JOHN DORY AU COURT-BOUILLON. 
(Dorade au Court-Bouilion.) 


Cook the fish in a court-bouillon (see recipe 107) 
and serve with white caper sauce. (See Sauce 
Blanche.) 
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This fish may also be eaten fried or filleted, and 
cooked in the same manner as filleted sole. 


145.—PIKE AU BLEU. 
(See Carpe au Bleu.) 


146.—FILLETED PIKE A LA BECHAMEL. 


Lay some fillets of pike in a fireproof baking-dish 
and cover them with reduced Béchamel sauce. 
Garnish with sippets of bread, pour over a little 
melted butter, and dredge with fine dry bread 
crumbs. Brown in the oven. 


147—CARP AU BLEU. 
(Carpe au Bleu.) 


Draw a carp, opening it as little as possible, 
place it in a fish-kettle with a strong boiling court- 
bouillon, made with vinegar and hardly any water. 
When cooked, let the fish cool in its own court- 

‘bouillon before serving. 


148.—TRUITE MEUNI ERE 


Choose some very fresh river trout. Cut off 
fins, draw the fish through the gills. Wash and wipe 
them. Roll them in some flour and cook them in a 
fireproof china dish in very fresh butter. Add a 
little salt while cooking. Baste well. When done 
on one side, turn over so that each side is brown. 
Serve in dish with a little more butter if necessary. 
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149.—BOILED TROUT. 


Serve with Hollandaise Sauce. 


150.—GUDGEON A LA BROCHETTE. 


Clean the fish and soak in milk. Wipe them not 
too dry and roll in flour. Run a small metal or 
wooden skewer through the eyes of about a dozen 
fish and fry in deep fat. When of a light brown 
colour, strain off and sprinkle with fine salt. Serve 
on dish garnished with fried bunches of parsley 
and slices of lemon. 

Fresh Smelts may be served in the same way. 


151.—MUSSELS. 


Always put a silver coin in the saucepan in which 
mussels are cooked. If it does not change colour, 
there isno danger. Barb mussels before cooking, 


152.—MUSSELS A LA MARINIERE. 
(Moules a la Marinieére.) 


Put some fresh mussels into a saucepan with a 
piece of butter and finely chopped parsley, onion, 
and pepper, a handful of fresh breadcrumbs, 
and cook all together for ten minutes. Serve hot. 


153-—MUSSELS A LA POULETTE. 


Clean, barb andwash some mussels and place them 
the fire in a saucepan without adding anything 
to them, and as they open one by one, remove 
the shells Then put them into another saucepan 
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with butter, peppercorns, chopped parsley, and 
spring onions, stir in a little flour and add some 
stock and a little water. Let them boil up a few 
moments, and just before serving, bind the sauce 
with the yolk of an egg and the juice of one lemon, 


OYSTER OMELETTE—(SEE oMELETTES.) 


154.—HUITRES GRATINEES. 


Get a dozen large Portugese oysters. Open them 
and through a tea-strainer pour off the liquor into 
a small earthenware or porcelain saucepan. Barb 
them and cut each oyster into three or four large 
pieces. Into the saucepan with the strained liquor 
put 2 large breakfast cupfuls of fresh breadcrumbs, 
(half a cooked chopped onion, if liked) salt, pepper 
and chopped parsley. Let the mixture cook in 
saucepan adding a little milk if not sufficiently 
moist. Then for a few moments warm up the 
pieces of oyster in the mixture. Having cleaned 
the deep shells thoroughly, with a tablespoon fill 
them with the mixture, smoothing it down on the 
top with the spoon. Dredge over with dry bread- 
crumbs, put a piece of butter on each and brown in 
the oven. Replace each top shell as a cover and 
serve on a folded napkin. 


155.-ANGELS ON HORSEBACK. 


Roll a large fresh oyster in a thin slice of bacon 
and secure with a tiny wooden skewer. (Japanese 
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toothpicks serve well for this). Dust over with fine 
breadcrumbs and cook for three minutes in hot oven. 
Some cook the bacon in a little water first, but that 
is not so good. Serve the Angels when browned 
on well-buttered hot toast. A couple of stoned 
olives at each side of the Angel is an improvement. 


156—LOBSTER A L’AMERICANE. 


Cut up a fresh lobster into pieces of equal size 
having first removed the white flesh from the shell 
and crushed the claws without mangling them, for 
they must retain their shape. Put in as many of, 
the smaller claws removed from their shell as you 
can. Also put aside the edible part of the head. 
Pour a few spoonfuls of oil into a stewing pan with 
three sliced onions, two crushed shallots, a small 
clove of garlic, a few sliced mushrooms, salt, pepper 
and a pinch of cayenne. Let all these ingredients 
brown together with the pieces of the lobster for ten 
minutes. Then pour off the oil which must be 
replaced by half a tumbler of white wine (Chablis 
for choice) and a small liqueur glassful of brandy. 
Let it simmer for another quarter of an hour and 
then remove the pieces of fish very carefully so as 
not to break them and keep them in a deep dish as 
hot as possible. Then add to the sauce which is 
still in the pan some thick purée of tomatoes 
(prepared as for Omelette aux Tomatoes) the con- 
tents of the lobster head and bind 1t with the beaten 
yolks of two eggs. Stir this sauce on the fire with a 
wooden spoon, never allowing it to boil and then 
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after letting it simmer gently for another quarter of 
an hour, strain it through a tammy. Put it back 
for a minute or two to warm up again, and stir 
in a large lump of butter, then add the pieces of 
lobster, a dash of lemon, and a pinch of cayenne 
and serve as hot as possible. 


157.—_LOBSTER A LA NEWBURG, 


INGREDIENTS 8 
2 lbs. lobster meat. 
1 tablespoonful of butter. 
4 tablespoonful of flour. 
1 cupful of cream. 
1 teaspoonful of salt. 
+ saltspoonful paprika. 
3, tablespoonfuls sherry (or Madeira wine). 
Yolks of two eggs. 

Melt butter in dish or porcelain casserole; stir 
in the flour until quite smooth and creamy. Add 
salt, paprika, and wine and stir thoroughly all the 
time. Then add the cream and the pieces of lob- 
ster. Never leave off stirring and do not let boil. 
when the lobster is quite hot stir in the yolks of eggs 
previously well beaten up together. Serve very 


hot. 


158 —CREAMED LOBSTER AU GRATIN. 
(Homard & la Oréme au Gratin.) 


This is better made with small lobsters (or 


crayfish) allowing one for two persons. : 
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Cut some freshly boiled lobsters into halves 
lengthwise. Remove the non-edible portions of the 
head and the long fine intestine that runs from head 
to tail, through the white meat. Take out all the 
white meat and the top part from the shells retain- 
ing the shape of the fish. Put the white pieces 
aside in a cool place and extract all the flesh from 
the claws and the edible parts of the head. Chop 
all these up finely together with the extreme end 
of the tail and mix into a paste with several spoon- 
fuls of thick fresh cream seasoned with paprika, 
or a little pepper. Then lightly warm up the 
pieces of white meat in some butter, and having 
scraped out and cleaned the shells thoroughly, 
put back the white flesh into them and heap up the 
mixed stuffing into the head cavity and at the tail 
end. Pour several spoonfuls of thick fresh cream— 
or failing cream a good white sauce—over the entire 
surface of the fish, sprinkle with grated Parmesan 
cheese and Gruyére mixed together, brown quickly 
in a warm oven and serve hot in the shells allowing 
one half shell to each person. 


159.—_MEDITERRANEAN WHITEBAIT. 
(Nonats.) 


The Whitebait is an enigmatical fish and so is the 
Nonat, for no one can be sure whether they are 
merely small fish of any species or a species in them- 
selves. Whitebait and Nonats are almost identical 
in appearance and are prepared for table in the same 
way. (Mediterranean fishermen have evolved the 
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word Nonat from a corruption of Non Nés (not born) 
so tiny and immature are these elusive silvery 
creatures.) They must be handed as lightly as 
possible when being cooked and must be tossed into 
boiling fat or oil and strained off dry and served 
on a folded napkin with fried parsley and alterna- 
ting slices of lemon. Some French cooks dredge 
them lightly with flour and form them into flat 
cakes that are fried whole and served very hot with 
lemon juice, which is also an excellent method. 
Delicious OMELETTES AUX NONATS may be made 
with two large spoonfuls of fried Nonats stirred into 
the beaten eggs that are about to be transformed 
into a frothy omelette. This is excellent eating. 
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Section VI.—BEEF. 
BEEF 


Purposely I give comparatively few recipes for 
the cooking of beef, for nothing can equal a well 
roasted joint of beef, cooked in an English kitchen. 

But there are many made-up dishes which can be 
served by the modern cook—professional or 
amateur—which form an appetising and excellent 
change from the cold beef which the English cook 
continues to send up to table without taking the 
trouble even to re-arrange it. 

In the same way, beef which has been boiled for 
stock can be cooked again in many delicious ways. 
I know that there is a prejudice in England against 
the use of these so-called rags of meat that come out 
of the stock-pot. French women say that when an 
English cook boils beef she throws away the liquor 
and when she boils the meat for soup she throws 
away the meat ! 

One of the nicest and most tasty ways of serving 
up the rags of beef that have helped to make stock 


or gravy is :— 
160.—MIROTON BEEF. 
(Beuf Miroton.) 
For about a pound and a half of boiled beef cut 
into half-inch trimmed slices, from which all gristle 
133 
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and fat have been removed—slice up about one 
pound of large onions in not too thin slices. Cook 
these in butter till they are of a fine brown. Lay 
half the quantity of slices of meat neatly at the 
bottom of a well-buttered fireproof baking-dish. 
Over this lay alayerofonions. Dredge with flour— 
pour over two spoonfuls of stock. Scatter bread- 
crumbs over the whole and one or two small pieces 
of butter. Brown in the oven for twenty minutes 
and serve hot in the same dish. 


161.—BOILED BEEF SALAD 
(Beuf en Salade.) 


Cut one pound and a half of boiled beef into dice 
about an inch square, paring off all fat and gristle. 
If it is boiled to rags shred it. Put the meat into a 
salad-bowl with half a wine-glassful of cold stock, 
two spoonfuls of vinegar, salt and pepper and some 
finely chopped herbs, such as chives, chervil, 
parsley, etc. Let it soak for two hours, then add 
four spoonfuls of oil to taste, and a finely chopped 
onion or shallot. Mix thoroughly, and serve. 


162.—BOILED BEEE AU GRATIN. 
(Beuf au Gratin.) 


Cut the beef as for a miroton, add a wine-glassful 
of stock, salt and pepper to taste, and sprinkle over | 
with fine bread crumbs. Brown ina quick oven for 
a quarter of an hour. 
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This page may be used for additional recipes 
for Beef, to be either written or pasted in. 


BUF A LA PAYSANNE. 


Place in a fire-proof earthenware dish a layer 
of bacon rind, spread over this a layer of slices 
of beef cut thin, then a layer of breast of salt 
pork, then a layer of beef. Put between each 
layer a pinch of pepper, parsley and chives, 
chopped fine. Pour over the whole a glass of 
white wine and a glass of stock. Cover your 
dish, seal it hermetically with a band of pie- 
crust. (this is made by mixing flour with a 
very little water.) Put the dish on a slow fire 
and let it cook for five or six hours. 

Open the dish, take off the fat, and serve. 
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163.—RISSOLES OF BEEF. 
(Boulettes ou Rissoles de Beuf.) 


Mince some pieces of boiled beef and mix with 
soft breadcrumbs previously soaked in milk. Add 
pepper, salt, a taste of shallot, and dried herbs. 
Make into balls ; roll the balls in flour or fine bread 
crumbs and fry in butter. Rissoles are especially 
good when served with tomato sauce. 


164.—BEEF A LA MODE. 
(Beuf a la Mode.) 


Take a thick piece of rump of beef about two 
pounds in weight ; lard it with strips of fat bacon 
about a third of an inch thick. Tie up the piece of 
meat with string so as to make it as compact as 
possible. Put it into an earthen pan, with a wine- 
glassful of white wine, a tumblerful of water, two 
unboned calves’ feet, previously boiled for some 
minutes, and the rind of the bacon, salt and pepper 
to taste Let it boil up, and skim it as for pot-au- 
feu. Then add one pound of small carrots—washed 
and scraped—one pound of onions, three or four 
cloves, a bunch of herbs, and more pepper and salt. 
Let it simmer gently for four hours on the side of the 
fire. Then strain the gravy through a colander 
and place the meat, vegetables, and calves’ feet on 
a deep dish. Pour the gravy over it and serve. 
‘Some people add a taste of garlic. 
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SAME DISH—COLD. 


When served cold in a deep dish, the gravy has 
become a thick jelly. This is an excellent dish for 
luncheon and may be served with salad. 


165.—STEAK WITH ANCHOVY BUTTER. 
(Bifteck au Beurre d’Anchois.) 


Take an anchovy and crush it ina mortar. Mix 
it into two ounces of butter, press through a sieve, 
then place it upon a small piece of grilled beefsteak 
for one person. 


166.—FILET-DE-B@UF. 


The finest piece of roast beef served upon French 
tables is the fillet, which is known in England as the 
undercut in the sirloin. This joint is served as an 
entrée upon a bed of vegetables, which vary accor- 
ding to the season, or garnished with various 
sauces, etc 


167.—FILLET WITH MUSHROOMS. 
(Filet aux Champignons.) 


Cook a fine piece of fillet in butter, in a small pan 
over the fire. Take out the meat and add a little 
flour to the butter in which the fillet has cooked, and 
stir up well with a wooden spoon. Pepper and salt 
to taste. Add the liquor in which some mushrooms 
have been cooked anda littlestock. Pass through a 
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sieve. Then add the mushrooms and serve the 
fillet with the mushrooms around it. Pour the 
sauce over the whole and serve. 


168.—FILLET WITH OLIVES. 
(Filet aux Olives.) 


Same as above, substituting olives for mush- 
rooms. 


169.—FILLET A LA FINANCIERE. 
(Filet a la Financiere.) 


This garniture is composed of forcemeat balls, 
mushrooms, truffles, cockscombs, etc., mixed with a 
Béchamel sauce grasse (See recipe 30), and is 
served around the roasted fillet. 


170.—FILLET A LA JARDINIERE. 
(Filet a la Jardinieére.) 


The roasted fillet is served upon a bed of mixed 
vegetables (see Macedoine recipe). Or the vegetables 
each cooked apart may be served in small heaps 
around the fillet on the serving dish. 


171.—FILLET A LA BORDELAISE. 
(Filet & la Bordelaise.) 


The bordelaise is a mixture of mushrooms cut 
into fine slices, sliced tomatoes, chopped garlic, 
and sweet herbs, mixed together with Béchamel 
sauce grasse (see recipe 30). It is served as a garn- 
iture around the roasted fillet. 
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172.—FILLET A L’ITALIENNE. 
(Fillet & la I’Itallienne.) 


The garniture is composed of Italian pastes, such © 
as macaroni, coquilles or nouilles, previously boiled 
and mixed with rich gravy or stock, and a sprinkling 
of grated Parmesan if desired. 


173.—FILLET A LA PORTUGAISE. 
(Fillet & la Portugaise). 


The garniture is composed of sliced tomatoes, 
sliced sour oranges, and sliced onions, mixed 
together and stewed in vegetablestock. A béchamel 
grasse (see recipe 30) may be added if desired, and 
greatly improves the garniture. 


174.—FILLET A LA PROVENCALE. 
(Filet & la Provengale.) 


This garniture is composed of the sliced hearts of 
boiled artichokes, egg-plants, and tomatoes. These 
are stewed together in stock or béchamel grasse, 
(See recipe 30.) 


175.—FILLET A LA CREOLE. 
(Fillet & la Créole) 


The roasted fillet is served with curried rice. 


176.—FILLET A L PRINTANIERE. 
(Fillet a la Printaniére). 


Green peas and French beans mixed together 
with béchamel grasse (see recipe 30) compose this 
garniture, 
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177.—FILLET A LA SAUCE MADERE. 
(Filet Sauce Madeére.) 


Make a brown sauce and stir in a wine-glassful or 
tumblerful of good Madeira or Sherry wine. Let it 
simmer for ten or fifteen minutes and serve hot 
with the roasted fillet. 


178—FILLET A LA PUREE DE LEGUMES. 
(Filet 4 la Purée de Légumes.) 


The roasted fillet is served upon a bed of purée of 
any vegetables, such as potatoes, endives, carrots, 
turnips, etc. 


179.—SLICES OF ROAST FILLET OR SIRLOIN OF 
BEEF WITH CELERY. 


(Tranches de Filet Roti au Célert.) 


Choose some fine celery and clean it, then cook in 
good stock. When cooked add some very thin 
slices from a cold roasted fillet or sirloin of beef, 
with chopped shallots, and lemon juice. This dish 
may be made with chicory, cucumbers, etc. 


180.—SLICES OF FILLET OF BEEF SAUTE, 
(Tranches de Filet de Bauf Sauté.) 


Cut some slices off a cold roasted fillet of beef, 
put them aside. Make some brown sauce, moisten 
with a little good stock and a wine-glassful of white 
wine. Season with salt, pepper, and chopped pars- 
ley. Warm up the meat in this sauce for a few 
‘moments, then serve, 
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181.—BRAISED BEEF WITH TOMATO SAUCE, 
(Beuf Braisé a la Sauce Tomate.) 


Tie up about two pounds and a half of round beef; 
put it in a pan with half a bottle of white wine, a 
little brandy, a quart of broth, a few onions, three 
cloves, a few carrots, a bunch of herbs and parsley, 
some salt, and a few peppercorns. Simmer for ten 
or twelve minutes, skim, then finally cook in an oven 
taking care to check it every half-hour. 

When the beef is cooked, it is taken out of its 
gravy, to which some thick tomato sauce is added. 
This mixture is cooked for two minutes over the 
fire and is poured over the meat, which is then 
served up. 


182.—_GLAZED BEEF. 
(Noix-de-Beuf a la Gelée.) 


Lard a piece of the round with thick strips of 
bacon ; put it in an earthen pan with carrots, onions 
a bunch of herbs, pepper and sweet spices, moisten 
with white wine and a glassful of brandy ; cover and 
cook slowly. When the stew is finished, strain 
carefully, then put it back to simmer down. Serve 
it cold when the gravy will have jellied. 


183.—_BEEF HASH A LA PORTUGAISE. 


This is a family dish which can be concocted out 
of the driest remains of cold roast beef. If there is 
not enough beef, skin some sausages and mix in 
with the beef. 
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Pass the pieces of beef through the mincing 
machine. Mix thoroughly in a bowl with the sau- 
sage meat, and three or four small, very finely 
chopped onions. Have ready a_ corresponding 
quantity of freshly mashed potatoes. These must 
be added to the mince and thoroughly mixed in 
with a wooden spoon. Then pour over the dry 
mixture two tea cupfuls of thick tomato sauce, 
salt and pepper to taste. Put the entire contents 
in a deep fireproof baking-dish well buttered. 
Sprinkle fine breadcrumbs over it as well as three 
or four lumps of butter and a little more of the toma- 
to sauce. Then a second layer and a large sprink- 
ling of breadcrumbs and lumps of butter on the top. 
Brown well in the oven and serve hot. One can 
give no proportions as the quantities depends upon 
the left over remains. I have often cooked this, 
in a deep English piedish. It is also excellent when 
heated up again and if any remains over it is often 
served in deep shells like Coquilles St. Jacques. 

This manner of using up remains is far more 
appetising than the usual Shepherd’s Pie which 
is generally too dry. The mixing of the mashed 
potatoes and tomato sauce with the hash makes the 
dish moister and more digestible. 


184.—CHACHLICK,. 


This is a Greek dish. 

Take some fresh beef fillet or steak and cut it into 
thin squares, very little larger than a postage stamp 
and about three or four times as thick. Cut some 
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thin fat bacon exactly of thesame size. Pierce with 
a long wooden skewer right through the centre of 
each piece of meat alternating with a piece of bacon 
and a piece of fresh sage leaf. There must be 
exactly the same number of meat squares, bacon 
squares and of sage leaves cut square. Season 
well. 

Have some butter sizzling in a pan as for an 
omelette, cook very quickly on all sides and serve 
on hot fried toast. 

This dish is most savoury and yet is sufficiently 
substantial to serve as an entrée. 


185.—LIVER OF BEEF WITH CARROTS AND 
ONIONS. 
(Fote de Bauf aux Carottes et aux Oignons.) 


Lard a pound and a half of ox’s liver with thick 
strips of fat bacon. Put it in a s.1ucepan with a 
large piece of butter. When slightly browned, stir 
in a little flour. Add eight or ten carrots and as 
many onions, salt and pepper, and two tumblerfuls 
of stock, or water, or wine. Let it simmer gently 
for two hours, then serve on a deep dish in its own 
gravy. Garnish with the carrots and onions. 

If the carrots used are large, trim them into 
short pieces about four or five inches long. This is 
a family dish and is equally good served cold. 


OX TONGUE. 


To cook a tongue, after it has been scraped and 
cleaned, put it into a deep saucepan and if it is a 
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young tongue boil for at least two hours. If it is 
the tongue of an older animal, boil for three or 
four hours. (The liquor in which a tongue is 
boiled makes excellent stock.) 


186.—BRAISED TONGUE. 
(Langue Braisée.) 


Wash and trim the tongue and lard it with a few 
thin strips of bacon or it will be too dry. Buttera 
deep saucepan and lay three or four thin slices of 
bacon at the bottom. Then lay in the tongue and 
cover it with three more slices of the bacon. Add 
some sliced carrots, a few onions, and a little parsley, 
thyme, bayleaf, etc. Salt and pepper. Cook with 
cover on very slowly. When it is thoroughly well 
cooked remove the herbs, ascertaining whether the 
tongue is cooked or not by pricking deeply with a 
fork. Split the tongue down the middle and serve 
with a sauceboat of Piquante Sauce. (,See recipe 32) 


187._TONGUE AU GRATIN. 
(Langue au Gratin.) 


This is made with the remains of a cooked tongue. 
Cut it into neat thin slices. Chop up together some 
chervil, parsley, shallots, tarragon, capers, and a 
crushed anchovy. Butter a fireproof baking-dish, 
and lay in the slices of tongue alternating with the 
force meat and some scattered breadcrumbs. Add 
a few lumps of butter, salt and pepper. On the top 
sprinkle more breadcrumbs, a few pieces of butter 
and brown well in the oven. 
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188.—OX-TONGUE EN PAPILLOTES 
(Langue de Beuf en Papillotes.) 


After the tongue is cooked, cut it into even slices, 
cover with sweet herbs finely chopped and a thin 
slice of bacon, then envelop each piece in a piece of 
greased paper, folding it tightly so that the gravy 
cannot escape. Put on the grill for a few minutes, 
and serve. 

They may also be baked. 


Section VII.—_VEAL 


189.—CALF’S HEAD EN TORTUE. 
(Téte de Veau en Tortue.) 


Boil and bone a small calf’s head. Soak the brain 
apart in a pan of cold water. Cut off the two ears, 
and cut up the rest of the head into pieces about 
two and a half inches square. Put the pieces with 
the ears, the tongue, and all the bones into an 
enamelled saucepan with two quarts of water, a 
pint of white wine, half a tumblerful of vinegar, 
and two large spoonfuls of flour mixed with alittle 
cold water. Let the meat simmer over a mit 
fire for two hours. Skim carefully ; then take out 
the bones and add the brains. Cook for another 
half-hour. When the pieces are quite soft, reduce 
the liquor to a quart and a half. With this liquor 
make a brown sauce; add a pinch of cayenne 
pepper, a spoonful of French mustard, and three 
spoonfuls of thick gravy. Let this sauce reduce, 
and when it has thickened put in the tongue, 
skinned and cut into pieces, as well as the other 
portions of the head. Let these ingredients simmer 
together for another half-hour, and serve on a very 
deep dish, pouring the sauce over the meat, and 
serving the brain on the top between the ears. 
Garnish with a garniture composed of twenty-five 
- or thirty stoned olives, ten pickled gherkins cut into 
I51 
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strips, twenty-five mushrooms fried in butter, five 
quartered hard-boiled eggs, six truffles, four or 
five cockscombs, and five or six crayfish. 

A simpler garniture may be made with less olives, 
gherkins and mushrooms and by leaving out the 
other ingredients entirely. 

Note.—While the pieces of tongue and head are 
simmering, the ears and brain must be kept warm 
in a little sauce in another saucepan. 


190.—BREAST OF VEAL WITH GREEN PEAS, 
(Tendrons de Veau aux Petit Pois.) 


Cut the breast into pieces and boil in water with a 
bunch of sweet herbs and pepper. Strain off the 
vara cook meat in butter ; stir in some flour, 
ad the stock. In another saucepan cook some 
green peas in butter, and a little sugar and bind 
with the yolk of an egg. Serve up over the veal 


I91.—BREAST OF VEAL A LA BOURGEOISE. 
(Tendrons de Veau Bourgeoise.) 


Stew some carrots and onions in white wine or 
bouillon, or even water, for an hour in a covered 
saucepan. Then cut the meat into pieces ; season 
and fry lightly. 

Line the bottom of a fireproof deep baking-dish 
with some thick tomato sauce, and put in the carrots 
and onions well seasoned, then the veal, and cook 
in the oven for ? hour, Serve in same dish. 
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I92.—BREAST OF VEAL AU BLANG. 
(Poitrine de Veau au Blanc.) 


Lay some strips of bacon at the bottom of a 
saucepan, take about a pound and a half of breast 
of veal previously trimmed and parboiled and place 
it on the bacon, sprinkle with flour, add a bunch of 
herbs, a few carrots, onions, and some slices of 
lemon, Pour about three tumblerfuls of stock or 
water over it, and let it cook on a moderate fire. 
Before serving bind the sauce with the yolk of an 


egg. 


193.—FRIED CALF’S LIVER. 
(Foie de Veau Sauté.) 


Cut the liver into slices, season with salt and 
pepper, and dredge with flour. Melt a piece of 
butter in a frying pan, put in the slices of liver; 
cook on both sides ; take them out and keep them 
hot. To the butter which remains in the pan, add 
some flour, and finely chopped shallots, parsley 
- and mushrooms, also equal quantities of stock and 
white wine. Let the sauce thicken ; put back the 
slices of liver for a few minutes into the sauce. 
Then serve, pouring the sauce over the liver. 


194.—CALF’S LIVER BRAISED A L’ITALIENNE. 
(Foie de Veau Braisé a lV’ Italienne.) 


Cut the liver into thin slices. In an earthenware 
saucepan pour a little olive oil, some slices of bacon, 
white wine, chopped parsley, and spring onions and 
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mushrooms, seasoned with salt and pepper. On 
this lay the slices of liver. Over the liver place 
another layer of the same ingredients, then a layer 
of liver, and so on. Cover the whole with strips of 
fat bacon and cover tightly and set back where it 
will simmer gently for 20 or 30 minutes. Serve 
with sauce Italienne (see recipe 34) or with its own 
gravy reduced and skimmed. 


195.—LIVER SAUTE A L’ITALIENNE. 
(Fote de Veau Sauté a l’Italtenne.) 


Cut the liver into slices, season with salt and pep- 
per and dredge with flour. Put it into a frying pan 
with some butter ; brown it on both sides ; do not 
leave it in the pan for more than five minutes. 
Take it out, and in the butter stir three or four 
ounces of very finely chopped onion. Cook for 
five minutes, and serve over the slices of liver. 
Garnish with slices of lemon. 


196.—CALF’S TONGUE A L’ETUVEE. 
(Langue de Veau a L’Etuvée.) 


Parboil the calf’s tongue, and lard it with thin 
strips of fat bacon ; season with spice and sweet 
herbs ; place it in a saucepan with two sliced 
carrots, two onions, and three cloves, pour some 
stock over this and let it cook slowly for four hours. 
Take it off the fire, skim it, and serve with piquante 
sauce, ravigote, or poivrade. 
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197. STEWED VEAL. 
(Blanquetie de Veau.) 


This can be made eiither with fresh breast of veal 
or the lean remains of roast veal. If already cooked 
cut the meat up into thin slices, make the sauce 
separately and warm up the veal in it. But if 
made of fresh meat proceed thus : Cut the meat up 
in even slices not too thin. Make a brown sauce 
by melting a large lump of butter in a stew-pan 
and stirring in two spoonfuls of flour. When mixed 
pour in a pint of stock—vegetable or meat stock. 
Stir till boiling thon put in the fresh meat and salt, 
peppercorns, thyme, bayleaf, etc., and add some 
small button mushrooms and the same amount of 
small onions. Let the whole cook slowly simmering 
all the time. When the meat and vegetables are 
well cooked through—about an hour—remove the 
cover, take out the herbs and peppercorns and let 
the sauce reduce. When the sauce is thick, bind it 
with the yolk of an egg and a little lemon juice and 
serve hot. This may be cooked and served up in an 
earthenware casserole. 


198.—CALF’S FOOT A LA POULETTE. 
(Pied de Veau & la Poulette.) 


Bone, boil, and cut into pieces some calf’s feet. 
Place them in a saucepan with butter ; dredge with 
flour, and pour over them stock or water. Add 
pepper, salt, a bunch of sweet herbs, some small 
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mushrooms, and onions. When cooked remove 
the herbs and bind the sauce with the yolk of an 
egg and a few drops of vinegar or lemon juice. 


SWEETBREADS. 


To prepare sweetbreads for cooking they must 
first be soaked and thoroughly washed in fresh 
water ; then boil very slowly for a quarter of an 
hour in salted boiling water. 


199.—_SWEETBREADS A LA POULETTE. 
(Ris de Veau a la Poulette.) 


Take some sweetbreads, boil and drain them 
place them in a saucepan with a piece of butter ; 
dredge with flour ; stir in a little water ; add salt 
and pepper and a bunch of parsley. Cook slowly, 
and when serving, add small onions and mushrooms 
cooked apart. Bind the sauce with the yolk of an 
egg and a few drops of vinegar or lemon juice. 


200.—SWEETBREADS WITH GREEN PEAS. 
(Ris de Veau aux Petits Pois.) 


Fry some well prepared sweetbreads in some 
butter, and baste well. When cooked serve up 
on a dish of well cooked green peas. 


201.— SWEETBREADS EN RICANDEAU. 
(Ris de Veau en Fricandeau.) 


Take some sweetbreads, remove the inferior parts 
and parboil them. Lard with very good bacon and 
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VEAU A LA CHEZ SOI. 


Take a piece of veal, brown it in butter, add 
salt, pepper, a dozen small onions, some new 
carrots, as well as a pint of green peas. Pour 
over these a glass of stock. Cover your saucepan 
and let it cook gently for two hours. 

Serve the meat on a flat dish surrounded with 
the vegetables and gravy. 
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season. Cook over a bright flame or fire for three- 
quarters of an hour. Take them off the fire, and 
let the sauce thicken. Add a little sifted sugar, 
put back the sweetbreads for a few moments, and 
serve the whole on a purée of sorrel or tomatoes, 
chestnuts or mushrooms, spinach or cooked endive, 


202.—SWEETBREADS EN PAPILLOTES. 
(Ris de Veau en Papillotes.) 


Parboil the sweetbreads and cook them over a 
good fire, drain off and put them on a dish. Pour 
over some good duxelle sauce (see recipe 31) and 
let the whole cool. Cut some thin slices of ham, 
sandwich each sweetbread, well saturated with 
sauce, between two slices of ham, oil some white 
sheets of paper, wrap the sandwich carefully in 
_ them ; put in the oven, and when the paper browns, 
serve. 


203.—TRIPE A LA MODE DE CAEN. 
(Iripes la Mode de Caen.) 


Take two pounds of tripe, clean it well, and cut it 
in strips, about three inches long. Throw the 
strips in water and let them boil five minutes. 
Then cut a pound of bacon into small dice about 
an inch thick, bone a calf’s foot, and cut it into 
six pieces. Put all the ingredients together into a 
large earthenware pot ; then add one quart of good 
stock, a quarter of a pound of onions, a bunch of 
herbs, salt and pepper to taste. Cover the sauce- 


pan and let it come to boiling point. Then put it 
L 
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on the side of the fire and let it simmer gently for 
three or four hours. Before serving, take out the 
onions and the bunch of herbs. Serve in the same 
dish with cover on. 


204.—TRIPE NICOISES. 
(Tripes a la Nigotse.) 


Clean and wash some tripe sufficient for four 
people. Cut it up with scissors into fine strips. 
Cut up some carrots and onions into slices. Salt 
and pepper to taste. Put into an earthern covered 
casserole, with two tumblerfuls of stock and one 
tumblerful of white wine. Cover and cook over a 
gentle fire for four or five hours. A good plan is to 
leave the casserole all night long in the oven, over 
a minute gas flame. Serve in same dish. 


205,—ROUND OF VEAL EN GELEE. 
(Noix de Veau en Gélée, 


Take three pounds of round or haunch of veal, 
bone it and tie it up with fine string. Put into 
the saucepan one large calf’s foot with the bones 
and trimmings of the meat. Add two large tum- 
blerfuls of white wine, a liqueur glassful of brandy, 
two quarts of water, a few carrots, onions, a bunch 
of herbs, etc. Boil up these ingredients on a quick 
fire, then skim and simmer gently for 3 hours 
Add the piece of veal, previously well browned in a 
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mixture of dripping and butter. Let it boil up 
and then simmer slowly for three hours more. 
Great care must be taken not to crush the carrots 
when the meat is put in. When done, the meat is 
put in a bowl or mould. To the pieces of carrots 
may be added French beans, slices of truffles, 
green peas, etc., previously cooked in a little butter, 
placed around the meat. The sauce is passed 
through a fine sieve and allowed to cool for two 
hours in pan before it is poured over the meat, into 
a plain mould. The jelly must set for twelve hours 
in a cool place and the fat which has risen to the 
surface must be removed. When firm turn it out 
and garnish with parsley and lemon and serve. 


206.—VEAL A LA MARENGO. 
(Veau Marengo.) 


The characteristics of this dish are the ingredients: 
oil, tomato and garlic. It is said to have been in- 
vented by the Chef of Napoleon Bonaparte when on 
the field of battle of Marengo at the suggestion of 
the great warrior himself, because there was no 
butter obtainable near Marengo. If garlic is not 
liked, put it in very sparingly. 

Cut the veal up into regular shaped pieces and fry 
them lightly in a deep stewpan in a mixture com- 
posed half of olive oil and half of plain melted butter 
Season well. The excellence of the dish depends 
upon the careful frying of the meat. Remove the 
pieces of veal and in the stewpan make a sauce with 
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some chopped fried onion and some flour stirred 
into the fat and a clove of garlic added. Line a 
greased stewpan (use oi!) with some crushed toma- 
toes, having previously removed their skins and 
pips. On the bed of tomatoes, lay the pieces of 
fried veal, cover down and simmer gently for an 
hour and a half at least. An hour before serving 
add about twenty small button mushrooms. This 
can be served in the pan in which it has cooked if 
the sauce is not too fat. If too fat, skim a little. 


207.-VEAL CUTLETS OR VEAL SCALLOPS 
A LA MILANAISE. 


Beat up the yolk of an egg in a saucer. Have 
another saucer filled with fine white breadcrumbs 
and a third saucer filled with finely grated Gruyére 
cheese. Have some nicely trimmed veal cutlets or 
veal scallops beaten flat with the broad blade of a 
large kitchen knife and dip each piece of meat into 
the three saucers in succession, beginning with the 
beaten egg, then the cheese and finally the bread- 
crumbs. (Some people omit the cheese altogether.) 

Have some fine olive oil—or some fresh butter 
ready sizzling in a deep frying pan. (The oil must 
have a blue vapour arising from its surface at the 
moment when the meat is immersed.) Brown well 
on both sides of the meat and serve on a hot dish 
garnished with sprigs of parsley alternating with 
slices of lemon. A thin slice of lemon is sometimes 
also placed upon each cutlet or scallop when served 
up at table. 
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208. SCALLOPS OF VEAL A LA _ VIENNOISE 
(Escalopes de Veau a la Viennoise.) 


Flatten out some finely cut scallops of veal with 
the broad blade of a kitchen knife. Roll the scallops 
in fine breadcrumbs so that they are well coated 
on both sides, and fry them in hot melted butter 
over a clear fire. Garnish with very thin slices of 
lemon from which all the white peel has been 
removed. Each slice of lemon must be covered 
with chopped hard-boiled egg—the chopped white 
to the left—the chopped yolk to the right of the 
sliced lemon. Over the whole sprinkle a little 
finely chopped parsley and pour some melted butter 
just before serving. 


209.—POLPETTI. 
(An Italian Family Recipe.) 


Have some very thin slices of veal scallops about 
four inches wide. Make a fine mince of the remains 
of cold roast or boiled chicken, a handful of fresh 
breadcrumbs, chopped fresh herbs, such as chervil, 
tarragon, parsley, &c., and two spoonfuls of grated 
Gruyere cheese. Season with salt and pepper. 
Add a few peeled pistachio nuts. Mix this tho- 
roughly and then moisten with stock or milk; with 
a table spoon, spread it carefully on each of the 
veal slices. Roll up each piece firmly so that the 
rolls feel like a solid sausage and tie up carefully 
with strong white cotton, rolling it around three or 
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four times so that there is no fear of the Polpetti 
opening during the cooking process. Melt a 
large piece of butter in a wide stewpan and lay the 
rolls in side by side. Let them cook very gently 
turning them over when necessary until they are 
well browned. Serve up in their own butter. This 
dish may be served in the same vessel in which it 
has been cooked. Polpetti may be stuffed with 
any kind of mince meat or with sausage meat. 


210.—PRINTEMPS SCALLOPS. 
(Escalopes Printemps.) 


Cut up a large slice of York ham and two slices 
of cooked beef tongue into pieces about the size 
of a postage stamp and warm the pieces up in a 
small brown sauce to which two spoonfuls of 
Sherry wine have been added. Keep hot on one 
side. Have ready four large scallops of veal cooked 
4 la Milanaise, or merely fried in butter, and a 
dish of plain boiled Nouilles very hot. 


Toss three or four lumps of butter into the 
Nouilles and stir in four large spoonfuls of grated 
Gruyére cheese. When both butter and cheese 
are melted serve the scallops placed on the top of 
the Nouilles. Make four small heaps of the chopped 
tongue and ham—two of ham and two of tongue, 
Place these at the four cardinal points of the dish 
and pour the rest of the Sherry sauce over the 
heaps. Serve hot. 


FOR ENGLISH HOMES 167 


Note.—This is a particularly nice dish for a 
smart luncheon party. Tosave labour, the Nouilles 
may have been boiled the day before. They will 
then merely require breaking up with the butter 
and cheese—but on no account, must they beal- 
lowed to boil up a second time. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 


Section VIII.—MUTTON and LAMB. 


211.—LEG OF MUTTON SERVED AS VENISON. 
(Gigou-Chevreuil.) 


Take a small leg of mutton, weighing about five 
pounds, and soak it in the following pickle for two 
days in the summer or three or four days in the 
aler 

One quart of water, one quart of white wine, two 
tumblerfuls of white vinegar, four or five carrots, 
two bay leaves, four or five sliced onions, a sprig of 
thyme, a bunch of parsley, salt and peppercorns. 

This mixture must be put into an earthenware 
pan or terrine, and the leg of mutton must be turned 
twice a day. 

Before roasting the meat, it must be carefully 
wrapped in thick buttered paper. 

Baste with a portion of the pickle. 


212.—BRAISED LEG OF MUTTON 
(Gigot de Mouton Bratsé.) 


Bone a leg of mutton, lard it with thick strips of 
fat bacon. Brown it for twenty minutes in a half- 
covered saucepan in two ounces of butter and the 
same quantity of lard or dripping; season with 
spice, salt and pepper, chopped parsley, and spring 
‘onions. Put six carrots and as many onions into 
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a covered pan, and lay in the meat. Pour in some 
good stock and half a glassful of brandy. Add 
thyme, three bay leaves, three cloves, a little garlic, 
and a boned calf’s foot, cover with the lid; let it 
cook slowly in an oven for five hours. Then take 
out the herbs and serve the mutton in its own 


gravy. 
213.-EPAULE DE MOUTON EN BALLON. 


Bone a shoulder of mutton and lard it, tie it with 
string in the shape of a ball, and braise it like a leg 
of mutton. 

Like the fillet of beef, the leg of mutton is the 
choicest piece of the animal, and may be served 
roasted, with several different garnishings to form 
an entrée. 

The following recipes are the best :— 


214.—LEG OF MUTTON WITH WHITE BEANS. 
(Gigot aux Haricots.) 


Roast the leg of mutton, and serve with haricot 
beans mixed with rich gravy. 


Purées of haricots, flageolets or chestnuts are 
also excellent as garnishing. 


215.—LEG OF MUTTON WITH MUSHROOMS. 
(Gigot aux Champignons.) 


Fry some mushrooms or cepes in butter or drip- 


ping. Mix with rich gravy and serve around the 
roast leg of mutton. 
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Note.—Roast leg of mutton may also be served 
up upon a layer of boiled lentils, or macaroni or 
Nouilles or Coquilles (see recipes) or with various 
vegetables served up around the dish. All these 
are cooked apart. 


216.—LEG OF MUTTON WITH TOMATOES. 
(Gigot aux Tomates.) 


The tomatoes may be served with mutton in 
three ways : Either grilled whole and placed around 
the meat, or sliced and fried, or as a purée. 


27.—MUTTON CUTLETS A LA JARDINIERE. 
(Cételettes de Mouton & la Jardinieére.) 


Trim the cutlets and lard them with thin strips 
of fat bacon; place them in a saucepan on some 
thin slices of ham previously warmed up. Season 
with pepper, salt, and parsley, and pour over some 
good stock. Serve on:a dish of mashed vegetables, 
then skim the gravy and pour it over the meat. 


218.—FRIED SHEEP’S BRAINS, 
(Cervelles de Mouton Frites.) 


Take some sheep’s brains, wash well in cold water, 
and separate into small pieces, carefully removing 
the small filaments. Make a batter with three 
tablespoonfuls of flour, one egg, a glassful of milk, 
and a glassful of water; mix thoroughly. Dip 
the pieces of brain into this mixture, and fry in 
boiling fat. 
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219.—SHEEP’S BRAINS AU GRATIN. 
(Cervelles au Gratin.) 


Boil some rice in some weak stock. When nearly 
cooked, mix in some gravy. Line the bottom ofa 
deep fireproof baking dish with the rice, lay in the 
pieces of parboiled brain, some slices of boiled eggs, 
and dredge with grated Parmesan cheese. Put 
another layer of rice over these ingredients, and 
dredge with Parmesan. Add sufficient butter, and 
brown in the oven. The rice must be very wet 
so as not to dry in the oven. 


220.—SHEEP’S BRAINS A LA MAYONNAISE. 
(Cervelles a la Mayonnaise.) 


Soak some sheep’s brains in water for fifteen 
minutes ; then boil for another fifteen minutes 
in salted water. Remove the skin and filaments, 
and roll the pieces of brain in flour. Fry in butter, 
and serve garnished with slices of lemon and a good 
mayonnaise served in a sauce-boat. 


221.—HARICOT OF MUTTON wo 
(Haricot de Mouton.) 


This is the French form of an Irish Stew. 

Rather more than two pounds of either breast or 
shoulder of mutton cut into neat small pieces, or 
the scrag end of the neck may be used for this. Put 
three or four ounces of butter or fat into a frying 
pan with salt and pepper and fry the pieces of meat 
carefully, letting them brown on all sides, turning 
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them constantly and so that they do not touch one 
another. When browned, strain them off, remove 
from the pan and keep hot. Then pour the fat 
in the pan into a deep earthenware casserole over 
the fire and make a brown sauce by stirring in a 
large spoonful of flour very smoothly. Pour in 
two pints of warm vegetable stock or failing this 
some warm water and stir constantly till it begins 
to boil. Then put back the meat, and after season- 
ing well to taste and having added a bunch of sweet 
herbs and one or two onions stuck with two cloves 
put on the cover of the casserole and let it simmer 
gently for an hour. Meanwhile peel and prepare a 
pound of turnips (if old ones, cut up into pieces) 
three or four carrots and a dozen small onions, and 
fry lightly in some butter. Add these to the stew 
after it has simmered for an hour, and twenty 
_ minutes later add a dozen large potatoes cut into 
halves and lightly parboiled. The dish must cook 
for at least two hours. and a half in all. Before 
serving up to table in the same casserole, remove 
the herbs and cloves, skim the sauce and pin a folded 
napkin neatly around the lower part of the casserole. 
Put on the cover and serve hot. This is excellent 
re-heated. 


222— NAVARIN OF MUTTON. 
(Navarin de Mouton.) 


This is similar to the preceding recipe but young 
and very fresh vegetables, such as new potatoes, 


green peas, young carrots and very small onions 
M 
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are substituted for large potatoes. The dish may 
cook for a little less time than a HARICOT. 


223.—SHEEP’S TROTTERS A LA POULETTE. 
(Pieds de Mouton @ la Poulette.) 


Throw the trotters into boiling water, take them ~ 
out, cut them lengthwise, and take out the big bone. 
Wipe, and cook them in white sauce for five hours. 
Melt some butter, and before it becomes brown stir 
in some flour. Add some stock, a bunch of parsley, 
two onions, some cloves, a bay leaf, and a few small 
mushrooms. Stir till boiling. Let this mixture 
cook for one hour and a-half. Then put in the 
trotters. Before serving, take out the cloves, and 
bay leaf, bind with a small piece of butter, the yolk 
of an egg, and a few drops of lemon juice. This 
sauce must be as thick as fresh cream. 


224.—SHEEP’S TROTTERS A LA LYONNAISE. 
(Pieds de Mouton a la Lyonnaise.) 


Prepare as in the preceding recipe, and cut the 
trotters into pieces and boil in stock for five hours. 
Put some butter into a saucepan with finely sliced 
onions, mix in a little flour, and when brown, add 
some stock. Boil down for ten minutes, and before 
serving, warm up the pieces of trotter in the mix- 
ture. 
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225.—MUTTON GOULACHE 
(Goulache.) 


For this use about 2lbs. of small chops, or boned 
shoulder of mutton. Cut into small squares about 
twoinches thick. First fry the meat in fat or butter, 
browning it well on all sides but not allowing it to 
cook through. Then strain off the fat ; remove the 
meat from the pan and keep it hot. Cut up some 
onions and fry them in butter or fat, stirring in a 
large spoonful of flour, the meat, pepper and salt. 
Then put back the meat, adding a pound of peeled 
and sliced tomatoes, from which the pips and cores 
have been removed, a quarter of a teaspoonful of 
PAPRIKA (Hungarian red pepper consisting of 
powdered and pounded dried red chilis) and a 
large tumblerful or two of stock or warm water, 
Cover the casserole and let the mixture simmer for 
an hour. Meanwhile prepare some fine pear! barley 
removing all stones and grit and put it in the casse- 
role, allowing a teacupful of warm water to each 
tablespoonful of barley, counting a spoonful to 
each person—and after having covered carefully 
and added seasoning if necessary, let the mixture 
simmer for another hour, stirring from time to time 
to prevent the barley sticking to the pan. This 
is served in the same vessel in which it has been 
cooked with a folded napkin neatly pinned around 
the casserole. Sometimes Curry powder is substi- 
tuted for paprika. Excellent Goulache may be 
made withBeef, Veal, Rabbit or Chicken. 
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226—KIDNEY A LA TYROLIENNE, 


Skin and halve the kidneys, running a short 
skewer through the two halves to keep them 
together, and grill over a quick fire. Serve them 
up on a deep dish of tomatoes previously sliced 
and skinnedwith pips and cores removed and cooked 
in butter. Garnish the dish with slices of fried 
onion, pouring a little gravy or thin Tomato sauce 
over the whole before serving. 


227.—STEWED LAMB. 
(Blanquette d’ Agneau.) 


(See recipe for Blanquette de Veau.) 

To the Blanquette d’Agneau a few stoned olives 
as well as parboiled mushrooms may be added as a 
great improvement. 


228.—EFORE-QUARTER OF LAMB A LA BERNOISE. 
(Quartier d’Agneau a ta Bernoise.) 


Soak the meat thoroughly in warm melted butter 
and roll it in fine bread crumbs. Wrap it up in 
white buttered paper, and bake in the oven, 
allowing about 18 minutes to the pound. Serve 
with slices of lemon. 


229.—STUFFED FORE-QUARTER OF LAMB. 
(Quartier @’Agneau Farci.) 
Bone a fore-quarter of lamb. Prepare a good 


sausage-meat stuffing mixed with a few stoned 
olives or some slice truffles. Put the dressing in 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in, 


SADDEL OF MUTTON A LA BUCHERONNE. 
(Selle de Mouton & la Bucheronne.) 


Take a saddle of mutton. Trim and prepare 
it as for roasting. Place it in an earthenware 
dish with salt, pepper and a dab of butter. Put 
it in the oven. Afterwards add 2 lbs of peeled 
new potatoes, 1 lb. of fresh mushrooms cut in 
quarters. Let them cook for fifty minutes. 
Ten minutes before serving add a glass of stock 
to make your gravy and serve as it is. 


STEWED MUTTON WITH POTATOES 
(Ragotit de Mouton aux Pommes.) 


Cut slices from the shoulder and breast of 
mutton, allowing about + lb. of meat to each 
person. Brown your meat in 14 ounces of butter 
with 2 carrots and 2 onions. When it is suffi- 
ciently coloured add 2 spoonfuls of flour. Stir 
it with a wooden spoon and add 2 cloves of 
garlic chopped fine. Dilute with about half a 
pint of stock. Salt, pepper, and add a bunch of 
herbs and 2 fresh tomatoes. 

Cover the pan and let it cook slowly for two 
hours. One hour before serving add potatoes 
pared and cut in pieces. Immediately before 
serving remove the fat. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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This page may be used for additional recipes for 
Mutton and Lamb, to be either written or pasted in. 
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the open side of the breast. Roll up neatly and 
fasten with fine string. Cook—basting with butter 


from time to time—in a moderate oven for two 
hours. 


230—LAMB CUTLETS A L’ITALIENNE. 
(Cételettes d’Agneau a L’I talienne.) 
Dip some cutlets into fine bread crumbs, and then 


into beaten yolk of anegg. Fry them in boiling fat 
or butter, and serve with lemon. 
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Section IX.—HAM and PORK. 
HINTS ON HAM 


French people admit that there is no ham to be 
compared with those that are cured in Yorkshire. 
But many little dishes can be made with the remains 
of a sliced ham which has already been served once 
or twice cold. 

French people often cook a whole ham to eat hot 
with a garniture of spinach, and when cooking they 
suspend the ham in the pot by tying to a string 
that depends from a strong stick placed across the 
top of the pot. This ensures the right cooking 
of all parts of the ham. 


231.—HAM A LA PORTE-MAILLOT. 
(Jambon a la Porte-Maillot) 


In former days this was evidently a speciality 
of some restaurant near the Porte Maillot of Paris, 
and the name has remained. 

Make a Jurienne of finely-shredded carrots, 
turnips, sliced onions, heads of cauliflowers, a 
braised lettuce, etc. Stew in butter—but do not 
brown—and when half cooked through, add a few 
boiled French beans. Season well, and add a 
tumblerful of white wine or Sherry. When well 
_cooked, serve around the hot ham. 
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232—MOUSSE OF HAM. 
(Mousse de Jambon.) 


Put half a pound of ham previously well boiled 
and free of all fat and gristle through a mincing 
machine or else chop up very finely. It is prefer- 
able to mix the mince with a little Essence of Ham. 
This is prepared by finely chopping all the odds and 
ends of ham, with an onion and carrot and boiling 
them down with a very little water. Let this 
simmer for some time, then uncover and let it 
reduce. The result will be a very delicate ham 
sauce, which mixed with the mince will give a 
stronger flavour. Pour the minced ham with the 
essence into a mortar and mix it well with the 
pestle until it is reduced to a kind of thick porridge. 
Season with a little paprika, add some spoonfuls 
of thick fresh cream and the firmly beaten white of 
an egg. All these ingredients must be thoroughly 
well amalgamated. Butter some small dariole 
moulds of china or metal and fill each with a portion 
of the mixture. Set all the moulds into a shallow 
dish filled with hot water. Bake this in a very gen- 
tle oven for three quarters of an hour, and serve. 


233-—MOUSSE OF HAM WITH SHERRY. 


(Mousse de Jambon au Vin de Xeres.) 


Proceed as in above recipe but cook the Essence 
of Ham with a glassful of sherry and no water, 
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234.—PORK CHOPS WITH CHESTNUTS. 


(Cotelettes de Porc aux Marvons.) 


This is a particularly savoury dish. It would not 
count as a dish of LA HAUTE CUISINE, neither would 
it be included in a very smart menu for a society 
luncheon party. It is beloved of peasants and 
country folk and like Fote de Veau a la Célestine, it 
is common but uncommonly good ! 

Slice some medium sized onions, put them into a 
wide stew-pan, allowing two or three to each chop 
and fry in butter or fat till they are nearly cooked 
through and not too brown. Then remove the 
onions with a fish slice and put into the same pan 
while the fat is still sizzling, some fine large fresh 
pork chops well trimmed yet with plenty of their 
own fat. Let them cook slightly on both sides. 
Then put back the onions into the pan and add 
some large chestnuts previously par-boiled with 
both skins removed. These must have been 
cooked in their second skin. The fat from the chops 
ought to be sufficient but if itis not, then add more 
and season with plenty of pepper and salt. Cover 
the pan, and once the cooking has been well started 
let it simmer gently for about half an hour, occasion- 
ally removing the lid and turning the chops. 
Towards the end remove the lid. The chops, 
onions and chestnuts, must be well browned on 
both sides and thoroughly cooked through. The 
deep, luscious, brown sauce that ought to cover the 
‘bottom of the pan must be poured over the whole. 
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*” 233 —PORC A LA BOULANGERE. 


A small joint of pork or some pork chops or a 
fillet of pork can be used for this dish. Originally— 
before ovens were built in private households— 
it had to be carried to the baker’s shop to be cooked 
in his oven, hence it derives its name. 

In the buttered baking dish put one or two sliced 
onions and lay in the meat when the butter is 
sizzling and the onions have cooked through. Salt 
and pepper to taste. Brown the meat on both 
sides, peel, prepare and parboil some fine potatoes 
cut into halves. Lay these, hot and well strained — 
off from their water, round the meat in the dish. 
Pour over them a little melted fat and baste well 
with the fat from the meat in the dish. When both 
meat and potatoes are well browned and cooked 
through, serve in the same dish. 


236.—DEVILLED PORK FILLETS. 
(Brochettes de Filet de Porc ad la Diable.) 


The remains of a cold roast joint of pork would be ° 
sufficient for a simple family dish, but for finer 
cooking use fresh filleted pork. Cut the meat into 
small regular pieces rather larger than a postage 
stamp. Cut some thin slices of bacon the same 
size. Then run the pieces of pork and of bacon 
alternately on silver skewers. Spreada little English 
mustard over the meat and a little pepper, roll in 
some fine breadcrumbs and then pour some melted* 
butter over the brochettes and grill on a clear 
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quick fire. Serve with fried potatoes or green peas 
or beans. 


237.—CASSOULET. 
(Cassoulet de Toulouse.) 


This is the favourite dish of TouLouse and is a 
delicious concoction when well achieved. Large 
quantities of this dish are made wholesale and sold 
in tins. But the best kind is, of course, the home 
made. Various meats go to the making of this 

' dish but the two indispensable ingredients, however, 
are plenty of good goose fat, and large white kidney 
beans—the kind known as Soissons being the best. 
These must be thoroughly soaked for three or four 
hours, and even more, in cold water. Pork or 
mutton chops and odd pieces of mutton and fat 
bacon may be used, but no Cassoulet can exist in 
perfection without a large proportion of pieces of 
fat goose in its composition as well as a few short 
thick sausages of the kind known as saveloys, 
(cervalas). Cook the beans slowly in the water in 
which they have been previously soaked for at 
least three hours, and meanwhile lightly fry some 
pieces of pork, goose, mutton, etc., and the sausages. 
It is no use to attempt a Cassoulet in small propor- 
tions : it is essentially a family dish and can be 
served up, reheated several times and only improves 
in the process. To the frying meat add pepper- 
corns, salt, a large onion stuck with one or two 
€loves, a sprig of thyme, a bay-leaf and a small 
cupful of very strong tomato purée or sauce, and 
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sufficient hot water to cover the meat entirely. 
Let this cook for two hours, simmering all the time 
and turning the pieces of meat occasionally. Then 
mix the contents of the stewpan of meat and the 
saucepan of beans together in a large earthenware 
casserole. As there must be plenty of liquid for 
the beans to be entirely covered, vegetable stock 
and a little more tomato sauce may be added. 
Let the whole mixture simmer again for about an 
hour, or rather more, and then put into the oven to 
brown slightly for the last half hour. Serve in the 
casserole. 

Even if you are possessed of a strong imagination, 
you can but feebly guess at the deliciousness of this 
tasty concoction, it is essentially cheery food for a 
sad, dull, foggy winter’s day. 
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This page may be used for additional recipes for 
Ham and Pork, to be either written or pasted in. 


GRISKIN OF PORK—HALF SALTED 
(Echire de Porc au Demi Sel.) 


Take a piece of griskin of pork of about 2 lbs. 
(for 4 persons). Rub it with dry salt and pepper 
and place it in an earthenware pan for two days, 
turning it over twice a day. Roast it at a gentle 
fire for two hours and serve with Sauce Poivrade. 


(See p. 45.) 


This page may be used for additi nal 
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Section X.—GAME and POULTRY. 
GAME.—COLD VENISON. 


Cold roast venison may be served with Poivrade 
sauce. 


238,SLICED HAUNCH OF VENISON A LA SAINT 
HUBERT. 
(Rouelles de Cerf & la Saint-Hubert.) 


Cut the haunch of venison into large pieces, 
lard with thick strips of bacon, brown in butter, 
and add equal quantities of stock and claret, 
season with salt and pepper, a bunch of herbs, 
cook for fifteen minutes on a slow fire, and bind 
with brown sauce, adding a piece of sugar and some 
chopped gherkins. Serve with stewed prunes. 


239.—CIVET OF HARE 
(Civet de Liévre.) 


When preparing a hare, be careful to remove 
the liver and put it in a bowl with the blood of the 
animal. Also remove the gall bag. Cut up the 
hare carefully, dividing each shoulder into two 
pieces, the breast into several, the back from the 
legs upwards to the shoulders in several pieces 
also. Each leg must be divided at the joint ; the 
head is left whole. 

197 


198 FRENCH COOKING 


Take half a pound of good bacon and cut it into 
dice. Brown these in plenty of butter. Then put 
the pieces of bacon and hare into a deep earthen- 
ware casserole. Dredge over with flour and pour 
over it two large tumblerfuls of red wine and the 
same quantity of vegetable or meat stock. 

Add a bunch of herbs, and an onion stuck with 
cloves. 

Salt and peppercorns to taste. Cover and let 
simmer gently for two or three hours. Then skim 
if necessary and add about twenty small onions 
previously fried in butter and the same quantity 
of small button mushrooms also fried lightly. 
Then chop up the liver very finely and stir it into 
the sauce. Cook for another twenty minutes or 
more and remove from the fire. Take out the herbs, 
bayleaf, peppercorns, etc. Strain the sauce through 
a coarse tammy and bind with the blood which 
must not be allowed to boil or it will curdle. Pour 
the whole of the sauce over the dish, heat for a 
moment, and serve very hot in same dish. 


240.—STEWED HARE. 
(Liévre en Dabue.) 


Bone a hare, crush the bones of the head, adda 
knuckle of veal, cut into pieces, carrots and onions, 
and let this simmer for an hour and a half over a 
slow fire, in equal quantities of stock and white 
wine, with salt and pepper, cloves, and a bunch of 
herbs. Then take it off the fire and strain the 
gravy. Cover the bottom of a deep fireproof 
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baking-dish, with slices of bacon, lay in the pieces 
of hare—cut up as for a civet—alternating with 
slices of bacon. Add salt, pepper, and spices, and 
the gravy in which the bones have been cooked. 
Cover with strips of fat bacon, and cook in a very 
slow oven. This dish must be served cold. 


241.—HARE A LA ROYALE 
(Ligure & la Royale) 


_ (The favourite dish of Louis XIV. This is the 
original recipe of the time.) 

Draw and prepare a fine hare. Keep as much of 
the blood as possible and wash out the inside of 
the animal with a little vinegar so as to secure all the 
blood there is to be had : this blood is added to the 
sauce and lends a particular flavour to the dish. 

Prepare in advance a forcemeat made of sausage 
meat, chopped truffles, and the hare’s liver, salt and 
pepper. Mix well and stuff the animal. Then 
roll it with the head between the front paws care- 
fully tied up with string. Lard the two sides of 
the animal with a few thin strips of nice bacon. 
Butter or grease a large earthenware casserole and 
lightly roast the hare on both sides. When the 
hare is lightly browned all over, pour one tumblerful 
of red wine and one of stock over it, Add an 
onion, a bayleaf, a branch of thyme, a sprig of 
parsley, a large calf’s foot (to make jelly) and a 
whole slice of bacon. Cover and let it simmer 
gently—not boil—for four hours—at least. Then 
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pass all the sauce and its contents through a tammy. 
Bind with the blood. It ought to make a thick 
sauce but if not sufficiently thick, stir in a spoonful 
of flour and let it cook a little longer. 

Serve in the same dish. 


242.—_STEWED YOUNG WILD RABBIT. 
(Gibellotie de Lapereaux.) 


Cut some rabbits into pieces two and three 
inches square. Brown some bacon cut into dice 
ina frying pan. Take them out and put them ona 
plate, and put the pieces of rabbit into the frying- 
pan, and brown them for seven or eight minutes. 
Dredge with flour, and put them with bacon and 
equal quantities of stock and white wine into a 
saucepan. Add salt and pepper, and a bunch ot 
herbs. Season well. Let it cook for twenty-five 
minutes. Add some parboiled mushrooms. Let 
all simmer together for a few moments longer ; 
take out the bunch of herbs, and serve. 


243.—WILD RABBIT SAUTE, 
(Lapin de Garenne Sauté.) 


Prepare as for Gibelotte. Put ina frying-pan a 
piece of butter, a little oil, salt, pepper, and spices, 
warm them, then add the pieces of rabbit. Let 
them cook on a quick fire for twenty minutes. 
Dredge with flour. Put these in a saucepan with 
equal quantities of stock and white wine, chopped 
shallots, and parsley ; let it boil up again, and serve. 
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244.—YOUNG RABBIT A LA SAUCE TOMATE. 
(Lapereaux Sauce Tomate.) 


Take the remains of some cold roast rabbit, 
press them out, and dip them into beaten egg. 
Fry them a good brown colour in butter, and serve 
in tomato sauce. 


245.—SALMIS OF PHEASANT, 
(Salmis de Faisan.) 


Cut the remains of a roasted pheasant into pieces. 
Crush the liver into some stock with a small glassful 
of white wine, salt, pepper, and nutmeg. Let this 
mixture boil for a quarter of an hour, then strain it 
off, and warm up the pieces of pheasant init. 
Garnish with small sippets. 


246.—PARTRIDGE A L’ESTOUFADE. 
(Perdrix & L'Estoufade.) 


This is a good way to cook older birds. 

Crush the partridges with the feet inwards, lard 
with fat bacon, and season with pepper and salt. 
Put them into a saucepan with onions, carrots, 
slices of bacon, a bunch of herbs, and equal parts of 
stock and white wine. Cook over a slow fire, 
boil down, and strain, and serve with its own sauce. 


247.—PARTRIDGES WITH CABBAGE. 
(Perdrix aux Choux.) 


Carefully truss a couple of older partridges. 
Strain off a couple of parboiled cabbages, cut off the 
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stems ; parboil some lean bacon and some carrots. 

Make a brown sauce in a large saucepan, put in 
the cabbages, cut into four, the bacon cut into dice, 
some carrots, a few rinds of raw sausage, a bunch of 
herbs, an onion stuck with cloves. Season with 
salt and pepper. 

Bury the partridges deep down in the midst of the 
cabbages, cover with a little dripping, add a glassful 
or two of good stock, cover with a thick sheet of 
white paper, then put on the lid, and let it cook very 
slowly for two or three hours. The liquid must be 
entirely absorbed by the cabbages. Serve the 
partridges breast upwards on a thick layer of the 
cabbages. Garnish with the other ingredients. A 
good brown sauce, to which some stock has been 
added, is served with the dish. 


248 —ROASTED SNIPE. 
(Bécasses Réties.) 


Snipe must not be trussed. Cook with a thin 
slice of bacon tied around the breast of each bird 
and serve on fried toast. 


249.—SALMIS OF SNIPE AU CHASSEUR 
(Salmis de Bécasses au Chasseur.) 


Cut the snipe into pieces and put into a saucepan 
with two large table-spoonfuls of olive oil. Adda 
glassful of red wine, chopped shallot, parsley, salt, 
and pepper. Let it simmer for some time. Strain 
the sauce through a ‘sieve, dredge with fine dry 
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breadcrumbs, adding a piece of butter and the juice 
of a lemon. Warm up the pieces of snipe in this 
mixture and serve. 


250.—ROAST QUAILS. 
(Catlles Rottes.) 


Wrap each quail in a vine leaf, and then into a 
thin slice of fat bacon. Skewer them, and broil or 
roast them for twenty minutes. 


251.—QUAILS WITH GREEN PEAS. 
(Cailles aux Petit Pots.) 


In a saucepan lay a slice of veal and a slice of 
ham, some carrots and onions cut into rings, and a 
bunch of herbs. Pepper and salt. Upon this, 
place a couple of quails, cover with strips of bacon 
and a sheet of thick white paper. Cook in the oven, 
and serve covered with green peas previously 
cooked. 


252.—TEAL WITH OLIVES. 
(Sarcelles aux Olives.) 
Cook the teal in its own fat, then grill. Stone 


some olives, wash them in cold water, let them sim- 
mer for some time in stock, and serve with the teal. 


253.—ROAST PLOVERS. 
(Pluviers Rétis.) 


Wrap each plover in a sheet of buttered paper, 
grill them on a skewer, and serve on fried toast. 
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254.—BRAISED PLOVERS. 
(Pluviers Braisés.) 


Braise the plovers between the slices of bacon, 
with sweet herbs, onions, carrots, thyme, bay leaf, 
nutmeg, salt, and pepper. Moisten with stock, 
cook for two hours, and serve with its own gravy 
strained through a sieve. 


255.—IURKEY EN DAUBE. 
(Dinde en Daube.) 


Prepare a turkey, put it into a saucepan on a bed 
made of strips of fat bacon, sweet herbs, onions, 
carrots, thyme, bay leaf, salt and pepper, nutmeg 
and spices. Cover the turkey in the same manner, 
so that the air is entirely excluded. Cover the pan 
tightly, and let it cook from three to four hours. 
Take it out, remove bay leaf and herbs, strain the 
liquor through a fine sieve, and serve, pouring the 
gravy over the turkey. This dish may be served 
cold when the gravy has become a thick jelly. 


256.—TURKEY GIBLETS. 
(Abatis de Dinde.) 


Take the giblets of a good turkey, the liver, and 
the gizzard ; singe the wings, the head, the neck, 
and crush the legs. Clean the gizzard and cut it 
into four. Do not use the head, which gives a bad 
taste to the dish. Put two ounces of butter in a 
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saucepan, throw in the giblets with the liver and 
gizzard. Cut up a quarter of a pound of fat bacon 
into four pieces, and let it brown with the giblets, 
then take out all the ingredients except the butter, 
stir in a large spoonful of flour and let it brown. 
Then add two glasses of water, pepper, salt, thyme, 
a bay leaf, and one onion stuck over with cloves. 
Put back the giblets and bacon into this mixture, 
and let the whole cook for two hours at least. 
Meanwhile boil a dozen turnips, with slices of 
carrots, a few potatoes, and one head of celery, fora 
quarter of an hour in boiling water, strain off. 
Put the vegetables into the pot with the giblets 
and a piece of sugar about the size of a small 
walnut. When cooked, skim, and serve very hot. 
To increase the quantity, fresh sausages cut into 
three or four pieces each, may be added half-an-hour 
before serving. 


FOWLS AND CHICKENS. 


257-—FOWL IN THE POT. 
(Poulet-au-Pot.) 


(This is the dish that Henri IV. used to say he 
would like to see served up on every French 
labourer’s table.) 

The fowl is boiled in the pot-au-feu with the 
usual quantities of meat and vegetables. When 
the pot-au-feu is finished, take out the fowl, sprinkle 
with salt, and serve. Orit may be used for chicken 
salad. 
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258.—_CHICKEN WITH RICE. 
(Poule-au-Riz.) 


For this recipe, old birds too tough for roasting 
may be used. 

Truss the fowl with the feet inwards ; tie around 
it a thin strip of fat bacon. Boil about three- 
quarters of a pound of fine rice, strain it off, and 
put it into a saucepan with the fowl placed breast 
downwards. Add some stock, cover the saucepan 
and let it cook slowly, stirring from time to time. 
When the fowl is cooked put it on a dish, stir a 
piece of fresh butter into the rice, salt and pepper, 
and serve round the fowl. 


259.—CHICKEN WITH ONIONS. 
(Poule aux Oignons.) 


Cut some bacon into small pieces and fry in 
butter. Take them out, and put them on a plate. 
Into the same saucepan put the chicken, adding 
butter if necessary. When thoroughly browned all 
over, take it out, mix some flour into the butter, 
and add some stock. Then put back the chicken 
and bacon into the mixture with about 20 tiny 
button onions and cook gently for half an hour. 


260.—SAUTE CHICKEN. 
(Poulet Sauté.) 


Cut up the chicken as for a fricassée, and put it 
into a saucepan with a large piece of butter ; stir 
in a little flour, and add equal quantities of stock 
and white wine. Salt and pepper to taste, add 
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chopped parsley and mushrooms. When it boils 
let it simmer down again for fifteen minutes, skim 
the sauce, and serve. 


261.—POULET FARCI. 


If the chicken is not quite tender, boil it for ten 
minutes before stuffing it. In asmall enamelled or 
china saucepan mix some fresh white breadcrumbs, 
with the chicken liver chopped fine and with four 
or five branches of chopped chervil, parsley, and 
tarragon—a good quantity of this latter for its 
flavour must dominate. All fresh herbs improve 
this, and the cook must not hesitate to use all she 
can. Add a slice of chopped ham and another of 
cold veal or failing that, the meat of a sausage. 
Salt and pepper to taste and mix together with the 
well beaten yolk of an egg, adding a little milk if not 
sufficiently moist. Stir and amalgamate well with 
a wooden spoon in a saucepan and a large piece of 
butter for about ten minutes. While the forcemeat 
is cooking divest the bird of the giblets and open the 
skin of the breast so as to stuffit. Bakein the oven 
in a well buttered dish, basting often. 


262.—PAPRIKA CHICKEN. 
(Poulet au Paprika.) 


Paprika or Hungarian pepper is in reality 
crushed and powdered Chilis and gives an excellent 
taste to many dishes. It is not as strong a condi- 
ment as Cayenne pepper or even as ordinary pepper 
But it must be used with discretion. 
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Put a teacupful of butter into a frying pan. Cut 
up into small pieces ten or fifteen small onions—less 
if the onions are large. Make a brown sauce by 
stirring a spoonful of flour into the butter and then 
add the onions. Havea good chicken. Clean and 
cut up at every joint, dividing the breast into two 
pieces and brown it lightly. Add more butter if 
necessary. Salt. Then stir in half a teaspoonful of 
PAPRIKA and add two spoonfuls of boiling water or — 
vegetable stock. Turn it into a casserole, cover, 
and let it cook in the oven at least two hours. 
When the bird is quite cooked, leave it with the 
onions in the dish, but carefully pour off the liquor, 
into a smaller saucepan. Pour about two cupfuls 
of cream into this sauce and mix well stirring with a 
wooden spoon for about ten minutes on a very 
gentle flame. Do not let it boil. Then pour the 
whole contents of the small saucepan over the chic- 
ken in the casserole and warm it again for about 
ten minutes and serve hot with some Creole Rice, 
in a separate dish. If there is too much sauce 
pour some of it into a sauceboat. 


263.—CHICKEN A LA VENITIENNE, 
(Poulet a la Vénitienne.) 


Cut the chicken in two from the neck to the ex- 
treme end. Flatten the two pieces with a heavy 
knife. Brown it in a large breakfast cupful of 
butter. Turn and baste it from time to time. 
When well browned, pour over it a tumblerful of 
white wine and another of some vegetable or meat 
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stock. Salt and pepper to taste. Add a bunch of 
sweet herbs. Let the dish simmer gently for an 
hour and a half, let the sauce reduce. Then turn 
the entire contents of the saucepan out into a deep 
baking dish arranging the pieces symmetrically, 
and add more butter mixed with a spoonful of 
flour. Cover the contents of the dish with grated 
Gruyére cheese add a few lumps of butter on the top 
and brown carefully in the oven. Serve in same 
dish. 


264.—CHICKEN A L’AMERICAINE. 


(Poulet a L’Américaine.) 


Cut the chicken into pieces as for a sauté chicken. 
Roll each piece in egg and breadcrumbs. Cook in 
a good quantity of sizzling butter. It must be 
basted from time to time. When the pieces of 
chicken are thoroughly cooked through, remove 
them and keep them hot. If the sauce is too fat 
it may be skimmed and in the same pan make a 
brown sauce with a very little flour. Pour in a 
little veal or vegetable stock and mix well with the 
sauce adding two cupfuls of fresh cream and a very 
little paprika. Arrange the pieces of chicken on a 
deep dish and pour the sauce over the whole. 


265.—FRICASSEE OF CHICKEN. 
(Fricassée de Poulet.) 


Cut a fine fresh chicken into pieces and let it 
o 
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soak in lukewarm water for an hour, then strain off. 
Put some butter into a saucepan, but do not let it 
brown, stir in some flour, and when thoroughly hot 
pour insome stock. Add some onions, one of which 
is stuck over with cloves, a calf’s sweetbread, in 
four or five pieces, some small mushrooms, a bunch 
of herbs, salt and pepper. Then add the pieces of 
fowl, let the whole simmer till quite cooked, take 
out the bunch of herbs, and bind the sauce with 
yolks of eggs, some fresh cream, and a few drops of 
lemon juice. Serve on a dish with the legs and wings 
onthetop. Cover the fricassée with its own sauce, 
and serve with the mushrooms around the dish. 


266.—CHICKEN WITH TARRAGON. 
(Poulet & L’Estragon.) 


Cut off the neck of a fowl and truss it with the 
claws inwards, cover it with a thin slice of fat bacon, 
and put it into the pan with a bunch of parsley, 
an onion stuck with two cloves, a small bunch of 
fresh tarragon, and salt and pepper to taste. Over 
this pour equal quantities of stock and water, so as 
just to cover the fowl. Place it in the oven, turn it 
so as not to brown, and let it cook from three- 
quarters of an hour to an hour. When cooked, 
strain off the gravy, skim, and add about two ounces 
of fresh tarragon leaves. Let the fowl boil up in 
the sauce. Remove it from the pan, untie it, and 
serve on a dish with a very little of the sauce poured 
over it. The rest of it is served in a sauce-boat, 


e 
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267,—CH ICKEN CHASSEUR. 
(Poulet-Chasseur.) 


Take a chicken—not necessarily of the very 
finest quality—cut it into pieces and brown tho- 
roughly with a mixture of dripping and butter in an 
aluminium saucepan. Baste from time to time 
with a little stock—veal stock is preferable—and 
when the pieces of chicken are well cooked, let 
them simmer a few minutes in their own liquor, and 
bind with the juice of a lemon and two tablespoon- 
fuls of tomato sauce. Pour the gravy over the 
fowl and serve with sippets. About 2 hour’s 
cooking is necessary for this dish. 


268.—ANOTHER RECIPE. 


Prepare as in following recipe, and when the pieces 
of fowl are thoroughly cooked though not browned, 
take them out and dip them one by one into a 
beaten egg, roll in fine dry bread crumbs, and fry 
in boiling fat. Serve with sliced lemon. About 
three-quarters of an hour’s cooking is necessary 
for this dish. 


269.—CHICKEN A LA MACEDOINE. 
(Poulet a la Macédowne.) 


Put a fat chicken into a saucepan with plenty of 
butter ; cook it till tender on both sides, but do not 
let it brown. Make a light Béchamel sauce. (see 
recipe 29). Add to it a macedoine (see Vegetables), 
and let it simmer for fifteen minutes in the sauce, 
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Serve on a deep dish with the chicken in the centre. 
The gravy from the chicken is served apart. 


270.—CHICKEN STEWED WITH GREEN PEAS. 
(Poulet aux Petits Pots.) 


Cut up a fowl and place it in a saucepan with but- 
ter, parsley, and some fresh green peas. When 
slightly browned stir in a little flour, add some 
stock, and let the sauce boil down. Serve when 
thoroughly cooked. 


271.—CHICKEN A LA MARENGO. 
(Poulet a la Marengo.) 


Prepare and cut a fowl as for a fricassée. Intoa 
large frying-pan pour a quarter of a pint of oil and 
when a bluish vapour arises lay in the pieces of fowl 
each one separately. Add salt and pepper, one 
ounce of shallots, not chopped, half a clove of garlic, 
not chopped, a bay leaf, a little thyme, a bunch 
of parsley. Let it cook for half an hour or more, 
and be sure that every piece of the fowl is done 
through. Strain it off, and keep hot. Stir some 
flour into the frying-pan, let it brown for five 
minutes, adding some stock. Stir while simmering 
on the fire for fifteen minutes, then strain through 
asieve. A thick purée of tomatoes may be added 
after the sauce has been passed through a tammy. 
Cook for another quarter of an hour. Serve the 
chicken on a dish like a fricassée pouring the sauce 
over it. Garnish with cooked mushrooms. 

Note.—The fat is never skimmed off the sauce of — 
Poulet Marengo. 
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CHICKEN A LA FRANCHARD. 
(Poulet a la Franchard.) 


Brown in butter a chicken cut in pieces. As 
soon as these pieces are sufficiently coloured 
sprinkle them with chopped parsley and chevril, 
and about } lb. of chopped mushrooms. Salt, 
pepper, and dilute with a glass of white wine and 
a glass of stock. Cover the pan and let the 
contents simmer for half an hour. The sauce 
being reduced, bind it with a dab of butter 
worked up with flour and serve with sippets of 
fried bread. 


GUINEA FOWL A LA CHAMPENOISE. 
(Pintade a la Champenorse.) 


Lightly butter a pie-dish. Spread at the 
bottom a layer of thin bacon. Place on it the 
guinea-fowl cleaned, singed and trussed with 
little sausages. Put round the fowl a dozen 
onions, add a pound of mushrooms cut in pieces 
and cook it gently for one and a-half hours. 

Ten minutes before serving pour into the dish a 
glass of white wine, and stock in proportion to 
the number of persons. Serve the guinea-fowl 


as it is 
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272—CHICKEN A LA BONNE FEMME. 
(Poulet a la Bonne Femme.) 


Prepare a chicken as for a fricasseé. Put five 
ounces of butter in an aluminium saucepan, three 
ounces of carrots cut into rings, and the same quan- 
tity of onions cut into rings. Let the mixture 
cook for ten minutes, stirring meanwhile, then add 
the pieces of fowl with salt and pepper to taste. 
Let it cook another ten minutes, and continue 
stirring. Add some flour, one pint and a half of 
good stock, and about five ounces of skinned fresh 
tomatoes cut into pieces. Stir until it boils up, 
then let it simmer for twenty minutes or half an 
hour, after adding about three-quarters of a pound 
of small mushrooms and a spoonful of chopped 
parsley. Serve like a fricassée. 


DEVILLED FRITOTS. 


273.—FIRST RECIPE. 


Roll the neatly cut-up pieces of some cold roast 
chicken in a beaten egg and some fine bread crumbs 
after having gashed them with a sharp knife and 
filled each gash with salt, pepper and a spoonful of 
mustard—preferably French Dijon mustard Fry 
in hot fat or oil or butter. 


274.—SECOND RECIPE. 


Cut up the fowl into regular pieces ; remove the 
skin and the gristle, and flatten them out with the 
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flat side of a broad chopper. Let them soak for an 
hour in some olive oil, with salt, pepper, sliced 
carrots, and chopped parsley, etc. Then dry them ; 
roll them in flour or white bread crumbs, and fry in 
butter or cook on the grill. Serve with lemon juice 
or tomato sauce. (See Sauces.) 


275.—THIRD RECIPE. 


Soak the pieces of fowl in a little stock for some 
time, dry them, roll them into beaten egg and into 
white bread crumbs, repeating the operation twice, 
fry brown, and serve as above. 


276.—CHICKEN SOUFFLE. 
(Souffiés de Volatlle.) 


Chop up some cold chicken with a little bacon and 
parsley ; then pound it in a mortar. Add four 
spoonfuls of cold Béchamel sauce (see recipe 30), and 
the well beaten yolks of two eggs. Mix well 
together and put aside. Three-quarters of an hour 
before serving beat up the whites and add to the 
mixture, Pour it into a soufflé mould, buttered 
and dredged with bread crumbs, or into several 
small soufflé moulds. Put the moulds in a pan 
full of water and set in the oven. When the 
soufflé has risen and is cooked, it may be taken out 
of the mould and served with tomato sauce (see 
Sauces), or if served in the small moulds a little 
Paté de foie gras and a few slices of truffles may be 


added before cooking. Time allowed for cooking, 
ten minutes, 
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277.—DUCK WITH TURNIPS. 
(Canard aux Navets.) 


Truss a duck and brown it in a saucepan with two 
ounces of butter, salt and pepper. Take the duck 
out of the saucepan and place it ona plate. Stir 
some flour into the butter for three minutes, then 
pour in two tumblerfuls of stock, and let it boil up 
for five minutes. Then put the duck back into the 
saucepan with a bunch of herbs and an onion stuck 
with two cloves. Cook over a slow fire for half an 
hour. Add about one pound of previously par- 
boiled and sugared turnips and remove the bunch 
of herbs and the onion, and cook gently under cover 
for another twenty minutes. Untie the duck, 
_ and serve on a deep dish, pouring the sauce over it 
and garnishing with the turnips. 


278.—DUCK WITH GREEN PEAS. 
(Can rd aux Petits Pots.) 


Prepare as for preceding recipe. Boil a quarter 
of a pound of bacon cut into small dice about an inch 
square. Then fry in butter, and when browned, 
dredge with flour and stir for three minutes Add 
two tumblerfuls of stock, one onion stuck with 
two cloves, a bunch of herbs, salt and pepper. 
Stir until it boils, then add the duck, with one quart 
of fresh green peas. Then let the whole simmer for 
an hour and a quarter, half covering the saucepan. 
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Take out the onion and the bunch of herbs. Serve 
the duck on the peas. Garnish with the dice of 
bacon. 


279.—DUCK WITH APPLES. 
(Canard aux Pommes.) 


Cook a young duck in an earthenware casserole 
with quarter of a pound of butter and one or two 
small onions for about three quarters of an hour 
until it is perfectly tender and thoroughly well 
browned. Bake four large apples carefully in the 
oven and garnish the dish in which the duck is 
served with them. Pour the strained gravy of the 
duck over the whole dish. 

) bear ak D; 
«5A ¢ jade 280.—DUCK WITH ORANGES, 


rt Hal (Canard aux Oranges.) 


Same as above. Garnish with quarters of two 
oranges from which all yellow and white peel has 
been carefully removed, and which have been 


previously warmed up in the strained gravy and 
serve in the same dish. 


281.—DUCK EN SALMIS, 
(Salmis de Canard.) 


This may be made with the remains of some 
cold roast duck. Take a tumblerful of claret, the 
same quantity of stock, two spoonfuls of olive oil, 
and some chopped shallots. Put this ina saucepan 
and let it boil, then simmer down. Cover the pieces 
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of duck with breadcrumbs and warm them in this 
sauce, pressing the juice of one lemon over the dish 
before serving. The oil may be replaced by butter. 


PIGEONS. 


282.—_STEWED PIGEONS. 


a 


(Pigeon; a4 a Casserolz.) 


Fry some small white onions and bacon cut into 
dice in a cupful of butter. When browned take 
them out of the aluminium saucepan, and lay in 
six pigeons. Cook them till brown on both sides, 
then take them out, and keep hot. Stir in some 
flour, add stock, salt, pepper and a bunch of herbs. 
Let this sauce simmer tor quarter of an hour and 
lastly put back the pigeon, bacon, and onions, and 
a little later a few parboiled mushrooms. Simmer 
for another twenty minutes, then take out the bunch 
of herbs, untie the pigeon, and serve. 


283.—PIGEONS STEWED WITH GREEN PEAS. 
Pigeons aux Petits Pots.) 


Singe, draw, wipe and truss six pigeons, cook 
them in a cupful of butter with a large slice of 
bacon cut into dice. When brown stir in a spoontul 
of flour, add stock, a bunch of parsley, and some 
medium sized green peas_ Let them cook on a slow 
fire, till the pigeons and the peas are quite tender. 
Just before serving, dredge a little sifted sugar over 
the peas, 
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284.—PIGEONS STEWED WITH ASPARAGUS TIPS. 
(Pigeons aux Points d’ Asperges.) 


Prepare as in preceding recipe, substituting par- 
boiled asparagus tips for green peas. Less time is 
required for the cooking of the asparagus, so that 
they need not be added till the pigeons are almost 
cooked. 


Section XI.—VEGETABLES, 


ASPARAGUS. 


Asparagus can be served either hot or cold. To 
serve hot—cover with salted boiling water and cook 
until tender. Drain carefully and lay neatly on a 
dish and serve with a sauceboat of plain melted 
butter, Hollandaise Sauce (see Sauces) or White 
Sauce. 

When served cold, a thick Mayonnaise sauce is 
handed round with them. 


285—ASPARAGUS WITH CHEESE. 


A good method of dressing cold boiled asparagus 
is to put it on a buttered fireproof baking-dish. 
Sprinkle over with grated Gruyére cheese, some 
pieces of butter and bake till slightly browned in the 


oven. 


286.—ASPARAGUS TIPS WITH GRAVY. 
(Pointes d’Asperges au Jus.) 


Cut some fat bacon into small dice and mix it with 
chopped parsley and chervil, salt and pepper, and 
the tips of some fresh asparagus ; cook in stock over 

‘aslow fire, skim, and serve with thick gravy. 
221 
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287.—ASPARAGUS SERVED LIKE GREEN PEAS. 
(Asperges en Petits Pots.) 


Cut all the tender part of the asparagus into inch 
pieces. Put these into a saucepan with the leaves 
of a small lettuce, and an onion. Pour a cupful of 
boiling water over them to scald them. When the 
water has been all absorbed, add some stock, salt, 
pepper, and a handful of white breadcrumbs. Let 
the mixture simmer gently. Lay one or two 
poached eggs on the asparagus and serve hot. 


288.—ASPERGES MARQUISETTE. 


Cut off the non-edible part of the asparagus. 
Cook the rest by steaming it which is a more delicate 
method than boiling. Failing steaming, cook the 
vegetable in milk which preserves the delicate 
flavour. Take them out, lay them in a buttered 
porcelain baking dish, pour a little melted butter 
over them and sprinkle with grated cheese. Put on 
a few bits of butter and brown delicately in oven. 
Serve very hot in the same dish. 


ARTICHOKES, 


Artichokes are of two kinds, the French green- 
Ieaved artichoke rather like a pine-cone in 
appearance and the vegetable called Jerusalem 
Artichokes. 

The better kind of French artichoke is cultivated 
in Brittany and these artichokes have a smoother 
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surface and blunt leaves while the ordinary ones 
have pointed leaves. Never buy an artichoke whose 
leaves are hard and prickly at the edges. These 
are never fresh. 

French artichokes are usually plain boiled and 
are eaten with white sauce or with vinaigrette or 
Sauce a l’Huile. The leaves are removed one by 
one and in the centre of the vegetable there is a 
fuzzy part known in French as the foin, in English 
as the choke. This is not edible and must always 
be removed. But this cannot be done until the 
leaves themselves have been removed, so that in 
such recipes as Artichauts a la Sauce Blanche, etc. 
the artichoke is served up at table and both the 
leaves and the choke are removed during the process 
of eating. 


289.—FRENCH ARTICHOKES. 
(Artichauts a la Grimod.) 


Cut a few onions into dice and brown them in 
some butter, with salt and pepper. Into a sauce- 
pan of boiling salted water, immerse three or four 
nice big artichokes divested of their stalks, and boil 
till tender. Then, strain and remove the top 
leaves and scoop out the chokes. Place them in a 
row on a porcelain buttered baking-dish. Fill 
the cavities with the cooked onion. Sprinkle with 
white bread crumbs and plenty of grated Gruyére 
cheese. Scatter a few lumps of butter over the 
dish and brown ina quick oven. Serve in the same 
dish, 
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290.—ARTICHAUTS FULVIO. 


Cut four or five artichokes into four pieces re- 
moving the stalk, the choke, and cutting about an 
inch off the leaves. Put them into a deep earthen © 
pan half filled with water (enough to cover them ~ 
only). About them lay some large fresh tomatoes 
from which the pips have been removed. Salt and — 
pepper to taste, and cook three hours in oven, — 
Serve in baking dish. 


291.—ARTICHOKES A L’ITALIENNE. 
(Artichauts a L’Italienne.) 


Boil some large artichokes. Divest them of all 
their top leaves and take out the choke. The few 
remaining very tender whitish leaves that are near 
the choke may have their tips cut down with scissors, 

Make a vinaigrette sauce Finely chop a good 
spoonful of green capers, some chervil, chives, and 
parsley. Put these into a bowl, Add a spoonful 
of salt, and white pepper, a very large spoonful of 
French Dijon mustard, and a large spoonful of 
Tarragon vinegar. Mix all well together and lay © 
the artichokes in a deep entrée dish—china or glass. | 
Pour the mixture of herbs and seasoning over the 
artichokes placing a small green mound on each. 
Then very carefully pour four or five spoonfuls of 
very good olive oil over them. This dish may be 
served as a salad or a vegetable. 


FOR ENGLISH HOMES 225 


292.—ARTICHOKES WITH WHITE SAUCE. 
(Artichauts Sauce Blanche.) 


Trim some artichokes, cut off the stalks, wash 
with care, and put them into a saucepan full of 
boiling salted water. To know when an artichoke 
is quite cooked pull out a leaf. If it comes out 
easily, the vegetable is sufficiently cooked. When 
cooked, time about two or three hours, according 
to tenderness of the artichokes, throw them into 
cold water. Remove the choke and put them back 
into boiling water. Strain them off, serve with 
sauce blanche in a sauce-boat (see Sauces,) or a 
vinaigrette, mixed on each plate. 

Note.—To trim an artichoke, cut about an inch 
off each leaf with a pair of scissors, so as to give a 
rounded effect to the vegetable. 


293.—ARTICHOKES A LA BARIGOULE. 
(Artichauts' a la Barigoule.) 


Trim and parboil some artichokes ; remove the 
choke and replace it with a forcemeat composed of 
chopped mushrooms, shallots, and parsley, fat 
bacon cut into very small dice, salt, and pepper. 
This forcemeat must be cooked lightly in butter 
first. Put a small heap into the cup of each arti- 
choke. Then cover each with a thin strip of fat 
bacon about three inches long ; tie each vegetable 
up carefully with fine string, so that it may not fall 
to pieces in the cooking, and lay them one by one 


very carefully on to the bottom of a deep pan or 
P 
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baking-dish, and pour over some good stock or 
gravy. The artichokes must not be submerged, 
but barely covered. Bake in the oven for twenty 
minutes, and serve. 

Artichoke bottoms are used for the confection of 
many excellent dishes. They are merely the arti- 
chokes from which have been removed all the leaves 
and the choke. They form a sort of green cup. 
Sometimes this is filled with forcemeat after the 
bottoms have been cooked and browned in the 
oven. Sometimes the freshly boiled artichoke 
bottoms are merely placed cup downwards on a 
glass dish and a sauce of Fines Herbes aVhuile, to 
which some chopped capers and a chopped gherkin 
has been added, is poured over them. Again, the 
bottoms may be sliced, dipped in a fine batter and 
thus transformed into excellent artichoke fritters. 
Or the slices may be thrown into the beaten eggs 
for an omelette and cooked in the omelette which 
is another incomparably delicate concoction. Again 
artichoke bottoms are used for the making of 
Florentine Eggs, etc., etc. 

But the bottoms are always cooked before using 
for these recipes. When artichoke bottoms are 
bought preserved in tins or glasses, it is preferable 
to scald them in boiling water, through a colander, 
before using. 


EGG PLANT. 
(Aubergines.) 


These are a very delicate vegetable. In appear- 
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ance they look somewhat like very dark red cucum- 
bers. When fresh the skin must be shiny and not 
wrinkled. 


294.—EGG PLANT OR AUBERGINES A LA 
BORDELAISE. 


(Also called 4 la Napolitaine.) 


This is a dish usually served in the Bordeaux 
district, so garlic is also used for it. It may be 
suppressed if not liked. Peel three or four Auber- 
gines. Peel as many large tomatoes by dipping 
them into boiling water and removing their skins. 
Take out their pips and squeeze them to remove 
as much of their moisture as possible. Cut the 
peeled aubergines into slices about half an inch 
thick and fry them slightly in some butter, oil or 
fat, in a deep frying pan. 

When the slices are slightly browned on both 
sides, take them out, and in the remaining fat, fry— 
but mot brown—two large spoonfuls of finely chopped 
onions. Then add a little more butter (or oil 
or fat) and lay in some of the aubergine slices, 
Then put in a layer of tomato slices and sift some 
grated cheese over the last layer. Add salt, pepper 
and small bits of butter. Then another layer of 
aubergines, another of tomato and another of grated 
cheese, a few pieces of butter on the top of each 
layer and then brown in a warm oven, for about 
half an hour. Serve in the same dish as hot as 
possible. Delicious.... 
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295.—EGG PLANT A LA BOHEMIENNE. 


(Aubergines a la Bohémienne.) 


Cut the Egg-plants in halves iengthwise. Remove 
the pulp, leaving the walls of the vegetable three- 
quarters thick. Sprinkle the vegetable over with 
salt and let them throw out all their moisture 
for half an hour. Chop pulp, dip some fresh 
white breadcrumbs into a bowl of warm stock 
with a handful of finely chopped parsley and a 
chopped shallot, season with salt and pepper. 
Cook five minutes in butter. Mix all these 
ingredients well. Refill the egg-piants heaping up 
the stuffing. Butter a fireproof baking dish and 
sprinkle a few breadcrumbs over it. Then lay 
in the halves of the stuffed egg-plants, Sprinkle 
over more breadcrumbs, and a few lumps of butter 
and bake brown ina hot oven. Serve in same dish. 


296.—JERUSALEM ARTICHOKES. 


(Topinanbours.) 


Jerusalem artichokes resemble potatoes but are 
somewhat blacker in colour. They may be used 
for soups with great advantage and are often mixed 
with potatoes. They are excellent too in omeiettes. / 
To cook them, wash, peel and scrape wel! and soak, 
them for five minutes in water, to which a few spoon- 


fuls of vinegar have been added. This preserves 
their colour. 
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‘“ 
} 297.—PUREE OF POTATOES AND JERUSALEM 
ARTICHOKES. 


(Purée de Pommes de Terre aux Topinanbours ) 


Cook in same saucepan of fast boiling salted 
water a pound of peeled potatoes and a pound of 
peeled Jerusalem artichokes, (and be most careful 
to put aside the fragrant liquor for future soups.) 
When both vegetables are tender, strain off liquor 
into a basin and press potatoes and artichokes 
through a not too finetammy. This pulp is salted, 
peppered and mixed with a little milk and some 
butter well kneaded into it. Then spread it in a 
deep baking dish. Put a few bits of butter on the 
top : brown in oven and serve hot. 

The pulp or purée may also be served with a little 
butter in a vegetable dish with roast meat or steak. 
Excellent. 


y/ 298.—TOPINANBOURS POELES. 


Peel some Jerusalem artichokes. Slice them 
thinly. Toss them into a pan in sizzling fresh 
butter. Salt and pepper. Turn over each slice 
so that it is well browned. Then serve at once 
as hot as possible. 


BEANS. 


FRENCH BEANS AND SCARLET RUNNERS. 


Never throw away the liquor in which French 
beans or haricot beans have been boiled. It 
makes an excellent foundation for vegetable soups. 
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Never cover French beans when boiling them. 
A few cold boiled French beans fried in butter till 
crisp and added to the beaten eggs of an omelette, 
make a delightful dish. Cold boiled beans fried 
brown in butter and well seasoned are excellent. 


299.—HARICOTS REVEILLE-MATIN. 


Brown an onion cut into dice in some butter. 
Add a cupful of boiling water and two pounds of 
freshly picked French beans. Cook slowly, and 
add salt, pepper and a small bunch of parsley. 
Let the beans cook for an hour or an hour and a half, 
according to their tenderness. Ten minutes before 
serving remove the parsley. Stir a spoonful of fine 
flour and the same quantity of granulated sugar into 
a cupful of warm milk. Make the sauce very 
smooth, and pour it over the beans. Add a small 
spoonful of vinegar. Serve hot with finely chopped 
parsley over the dish. 


300.—| RENCH BEANS WITH TOMATOES, 
(Haricots verts aux Tomates.) 


This is one of the best of dishes. Prepare and 
boil some fresh French beans in salted boiling water. 
Strain off and shake dry. Cut up some five or six 
tomatoes, (having previously skinned them and 
removed all their pips) into thick slices and each 
slice into four pieces. Then pour three or four 
large spoonfuls of olive oil into a deep frying pan. 
When a faint vapour begins to arise from the oil, 
throw in the pieces of tomato and a few moments 
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This page may be used for additional recipes for 
Vegetables, to be either written or pasted in. 


CREAMED BROAD BEANS. 


(Féves de Marais a la Créme.) 


Cook the beans in boiling salted water without 
covering them for twenty minutes. Then brown 
the beans in butter, add chopped parsley and 
savory, sprinkle a little flour. Pour a glass of 
hot stock over them and let them cook for ten 
minutes. Before serving mix with the beans a 
teacupful of fresh cream. Serve hot. 
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later the boiled beans. Toss well about in the pan, 
so as to ensure an even cooking and simmer gently 
for about twenty minutes according to quantity. 
To about one pound and a half of beans, five well- 
sized tomatoes may be used and five or six spoonfuls 
of oil. This dish must be well seasoned while 
cooking. Cold boiled beans of the previous day 
may also be used for this dish. 


301.—FRENCH BEANS IN BLACK BUTTER SAUCE 
(Harteots vert au Beurre Noir.) 

. Boil and strain off a pound and a half of French 
beans or scarlet runners, thinly sliced. Make a 
good Beurre Noir Sauce (see Sauces) and into the 
dish toss the beans so that all are impregnated with 
the sauce. Serve very hot and very strongly 
seasoned. 


302._FRENCH BEANS A LA POULETTE. 
(Haricots verts 4 a Poulette.) 


Choose some very fine and tender French beans. 
Pare and wash them, and cook them over a quick 
fire in some salted boiling water. When cooked, 
throw them into cold water, and strain them off 
dry. Cutan onion into dice, cook it in a large piece 
of butter, so that it does not brown ; when nearly 
done, stir in a little flour and some stock ; put in 
the beans with salt, pepper, chopped spring onions, 
and parsley. Just before serving, bind the sauce 
_ with the yolk of an egg and a few drops of vinegar 
or lemon juice. The sauce must not be too liquid. 
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303.—_FRENCH BEANS FRIED IN BUTTER. 
(Haricots Verts Sautés au Beurre.) 


Put some French beans or scarlet runners pre- 
viously parboiled, into a large frying pan with two 
ounces of butter. Cook them over a quick fire 
for eight or ten minutes, turning them in the pan 
during the whole process of cooking. Add a pinch 
of salt, half a spoonful of chopped parsley, and a 
teaspoonful of lemon juice. Mix thoroughly and 
serve. 


HARICOT BEANS. 
(Haricots Blancs.) 


There are several kinds of Beans—both white 
and red. It is difficult to give exact directions as 
to their cooking for much depends upon their age. 
Haricot beans of the previous year require longer 
soaking than beans of the same season. The hay- 
box system is good for the cooking of haricot beans. 
But it requires some experience to know just how 
long to leave them there. 


304.—BEANS WITH TOMATOES, 
(Haricots a la Tomate.) 


This is a most satisfying dish and is often served 
at the family table as the principal dish at the 
evening meal. Soak the dried beans over night, 
drain, and cook in boiling salted water until soft. 
Then put them back on the fire in a fireproof dish 
with some butter, salt, and pepper and some thick 


FOR ENGLISH HOMES 235 


Tomato sauce. Serve very hot in the same dish. 
Some cooks put the tomatoes cut into dice and let 
them cook for half an hour or more with the haricots. 

Another method, is to fry the cold boiled Hari- 
cots in oil with fresh tomatoes. 


305.-HARICOT BEANS A LA MAITRE D’HOTEL. 
(Haricots Blancs a4 la Maitre d’Hétel.) 


Soak some dry white beans in cold water for 
twelve hours. Then cook them in cold water with 
salt and one or two onions. Carefully skim the 
liquor and let the beans simmer for at least two 
hours more if they are very hard. Then strain off 
and put them into a saucepan with some butter a la 
maitre d’hotel. (See sauces.) 


306.—YOUNG HARICOT BEANS A LA MAITRE 
D’HOTEL. 
(Haricots Flageolets & la Maitre d’Hétel.) 


Young haricot beans are in season from the 1st of 
July to the 15th of October. They must be of a 
tender pale green colour. Prepare as in preceding 
recipe but do not soak nor cook as long. Serve 
with lemon cut into quarters. 


307. KIDNEY BEANS WITH BACON. 
(Haricots Soissons au Lard.) 


Wash some kidney beans, and let them soak for 
twelve hours in cold water, Strain them off and 
cook them in water with some slices of bacon cut 
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into dice, pepper and salt, two onions and a bunch 
of sweet herbs. The beans are cooked when they 
can be crushed between the thumb and first finger, 
and great care must be taken not to let them be 
over-cooked. The quantity of water used for 


cooking the beans must be only just sufficient to be 
soaked up. 


308.—PUREE OF HARICOT BEANS. 
(Purée de Haricots Blancs.) 


Let the dry beans soak in cold water for twelve 
hours, then boil up with water and salt. Let them 
cook with an onion or two for several hours until 
quite soft, then press them through a tammy. 
Put the purée into a saucepan with a large piece of 
fresh butter, stir in a cupful of milk andserve. This 
purée is often served with roast mutton. 


309.—HARICOTS BORDELAIS. 


This is a highly seasoned dish but excellent, and 
can be served as a substitute for meat. 

Shell some fresh white beans and top and tail 
the same quantity of French beans. Throw the 
white beans into a saucepan of fast boiling salted 
water and let them cook for twenty minutes. Then 
add the French beans and let both cook together 
for another quarter of an hour or twenty minutes. 
Take the beans off the fire and strain them through 
a colander. Chop up finely a small piece of garlic 
and the same of shallot. Ccald one or two ancho- 
vies (by immersion in boiling water) remove their 
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bones and chop them up and crush them—if 
possible—in a mortar. Heat two or three spoon- 
fuls of olive oil in a porcelain or earthenware 
dish and add the onions and anchovies. Stir well. 
Then add the beans—thoroughly well strained, 
some finely chopped gherkins and a few drops of 
boiling vinegar. Serve very hot. 


310.—HARICOTS A LA BOURGUIGNONNE. 


Soak some white or red haricot beans for at least 
twelve hours. Put them in an earthenware, or 
aluminium saucepan, with an onion and a bunch 
of sweet herbs and cover with hot water. Cook for 
half an hour, strain off and then add half a bottle 
of red wine for each pound of beans used, and half 
a pound of fat bacon which has been cooked for five 
minutes in boiling water. Let the whole simmer gen- 
tly for two hours and more. Then take out the herbs 
and onion. Take off cover and let the sauce reduce 
on ahot fire. Serve hot. The bacon can be served 
surrounded by beans and cut into slices at table or 
may be sliced and served on the beans. 

This is an excellent family dish for evening meal. 


311.—BROAD BEANS. 
(Féves.) 
When the broad beans are very young and tender 
they may be eaten in the complete state. When 


they become larger and coarser, the outer skin must 
be removed after the vegetable has been parboiled. 
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312—BROAD BEANS A LA CREME. 
(Féves @ la Oréme.) 


Boil the beans, throw them into cold water, and 
strain them off. Cook them in plain melted butter 
in a fireproof dish. Season with salt, pepper and 
chopped parsley. Stir in a little flour and a few 
spoonfuls of stock. Just before serving, stir in 
some fresh cream, warm it up without allowing it to 
boil, then serve. 


313.—BROAD BEANS EN PUREE. 
(Purée de Feéves.) 


Boil the beans with a little salt, throw them into 
cold water, and then strain off. Remove their 
skins and pound the beans in a mortar, or thoroughly 
mash with a fork. Melt a large piece of butter in a 
saucepan, put in the beans with pepper and salt, 
pour in a cupful of milk, and stir gently and un- 
ceasingly until boiling point, then serve. 


314.—ROASTED BROAD BEANS, 
(Féves au Four.) 


In the Bordelais district, fresh broad beans in 
their skins are baked in the oven on a plate and 
served plain as an Hors p’@uvre with salt and 
Pepper at table. They are split open with the 
fingers and the bean squeezed out. 
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315.— BEETROOT SALAD. 
(Betteraves en Salade.) 


A salad of beetroot mixed with slices of hard- 
boiled eggs and well seasoned with chopped onions 
and salad dressing makes an excellent dish with cold 
meat. 


316—BEETROOT A LA CREME. 
Betterave a la Créme.) 


Peel and slice a beetroot previously parboiled. 
Cook the slices over a slow fire in a Béchamel sauce. 
(See Recipe 30). A few unripe muscatel grapes 
cooked in the béchamel give a specially excellent 
flavouring to this dish. 


317.—BEETROOT A LA POITEVINE. 
(Betteraves a la Pottevine.) 


Cook some beetroots in the oven, peel them and 
cut into slices. Make a brown sauce, add half a 
pint of water or stock, place in the slices of beetroot 
with some parboiled chopped onions ; season with 
spices, and just before serving, stir in half a tea- 
spoonful of strong vinegar. 


318.—BEETROOT A LA CHARTREUSE. 
(Betteraves a la Chartreuse.) 


Cut some uncooked beetroots into slices, sand- 
wich a piece of raw onion between two slices of the 
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beetroot, taking out the centre of the onion. Spread 
the sandwich with finely chopped chervil, pim- 
pernel, grated nutmeg, and a little salt. Dip it 
carefully into a thick batter, and fry a golden brown 
in boiling fat. Serve with a sprinkling of salt, 
and garnish with fried parsley. Very good indeed. 


319.—_BEETROOTS AND OMELETTE. 


Have you ever tasted beetroots with omelette for 
an evening vegetarian meal? Try this. Take a 
rather shallow bowl. Fill it with thick slices of 
boiled and peeled beetroot. Season with pepper 
and salt, a spoonful of French mustard, another of 
Tarragon vinegar and two of pure olive oil. Let 
the mixture remain on the beetroot for 20 minutes 
and serve with a plain omelette, mixing the two 
dishes together on your plate. You will find it very 
good. 


CABBAGES 


The best kind of Cabbages are those that are 
known as Savoy Cabbages. 


320.—CABBAGE WITH BACON. 
(Chou au Lard.) 


Parboil the cabbage, cut it into four pieces, and 
put it into an earthen pan, with a small piece of 
lean bacon, a Frankfort or Italian sausage, and a 
few slices of fat bacon. Cover with water and add 
pepper and nutmeg. Let it come to a boil, then 
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simmer for two hours. Take out the cabbage and 
bacon and let the sauce reduce, binding it when 
still on the fire with a piece of butter and a little 
flour. Pour the sauce over the cabbage and bacon 
and serve in a deep dish. 


321.--STUFFED CABBAGE. 
(Chou Faret.) 


Remove the outer leaves, parboil the cabbage, 
remove the heart, and press the cabbage so as to 
extract all water. Prepare some sausage meat, or 
any cold minced meat, mixed with the yolk of an 
egg and a little beef marrow, if obtainable, Moisten 
with stock and fill up the void in the centre of the 
cabbage with this stuffing. Spread a spoonful of 
stuffing under each leaf. Press the cabbage into 
its original shape, and tie with fine string, not too 
tightly. Put the stuffed cabbage back into the 
saucepan with a small saveloy sausage, a bunch 
of herbs, onions, carrots, grated nutmeg, and a few 
peppercorns ; cover with a few slices of fat bacon 
and some stock. When cooked, take out the herbs 
and peppercorns, untie the cabbage and serve in its 
own liquor. 


322.-CABBAGES AU GRATIN. 
(Chou au Gratin.) 


Put the remains of a cold cabbage, mixed with 
grated cheese, in a buttered baking or pie-dish, 
cover with a little melted butter and dredge with 
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grated cheese and fine dry bread crumbs. Let it 
brown in the oven, and serve. 


323.—BRUSSELS SPROUTS. 
(Choux de Bruxelles.) 


Remove the outer leaves, parboil them, drain off 
and put them into a saucepan with a large piece of 
butter, salt, and pepper, and chopped parsley. 
Serve hot. 

Cold boiled Brussels sprouts make excellent 
salads when mixed with cold sliced potatoes. 


324.—BROCCOLI SPROUTS. 
(Choux Broccolis.) 


Boil in salted water, drain them off, pour a sauce 
a la creme over them (see sauce @ la créme,) and serve 
hot. They may also be put warm into a salad- 
bowl! and mixed with oil and vinegar etc., and served 
as a Salad. 


325.—GARNISHED SAUERKRAUT. 
(Choucroute Garnie.) 


First soak the sauerkraut for 2 hours in cold 
water to remove the salty taste. 

Wash and parboil some sauerkraut, strain it off, 
and cook it with a small bit of lean bacon, saveloys 
and Frankfort sausages, and some stock, an onion 
stuck with cloves, and a bunch of herbs. Let it 
simmer for two or three hours. When cooked, 
strain it off, and serve on a deep dish with the bacon 
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cut into pieces, saveloys cut into slices, and the 
Frankfort sausages left whole. 

Plain boiled potatoes and a pot of the best 
French Dijon mustard are usually handed round 
with sauerkraut. 


\ 326.—CABBAGE AND APPLES. 
* (Chou aux Pommes.) 


‘This is most original. It may perhaps demand 
an acquired taste ; but it is well worth trying. 

Wash and pick a small cabbage: chop it up 
finely, add pepper and salt and some grated nutmeg, 
and pour three spoonfuls of vinegar over it,. Toes 
put into a buttered baking dish, cover and simmer 
very gently for at least two hours. Peel three 
russet apples, remove the cores and pips and cut 
into quarters. Add these to the stewed cabbage 
with a spoonful of moist or sifted sugar. Let the 
cabbage and apples cook together very gently for 
another three quarters of an hour. Serve up in the 
- game dish as a separate course. 


“J 327.-CABBAGE AND CHESTNUTS. 
/ (Chou aux Marrons.) 


Another original and very new recipe worth 
trying. Chop up a cabbage as in preceding recipe 
and cook for ten minutes in boiling water. Take a 
pound and a half of large chestnuts (more or less 
according to the size of the cabbage) and remove 
both their outer and inner skins without breaking 
them if possible. Lay them at the bottom of a 
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buttered rather deep earthenware pan. When the 
cabbage is ready lay it on the top of the raw chest- 
nuts and pour a pint of milk over the contents 
of the pan. Cover down and let it cook very very 
gently on the fire for at least two hours. Take out 
a little of the liquor in a small saucepan over the 
fire and stir in some flour smoothly, stirring at least 
for fifteen minutes. Then serve up in a deep dish 
pouring the hot sauce over the cabbage. If the 
chestnuts are still whole, serve them in a ring 
around the cabbage. Excellent. 


328.—CABBAGE A LA RUSSE. 
(Chou & la Russe.) 


(ANOTHER WAY TO COOK STUFFED CABBAGE.) 


After having washed and picked a large fresh 
cabbage remove the outer leaves. Cut it into four 
pieces and cook it for ten minutes in fast boiling 
salted water. To make the stuffing, chop up an 
onion, cook it gently in a large piece of butter in a 
frying pan, but do not let it brown. Add some 
chopped mushrooms, in the pan, some chopped 
parsley, a spoonful of semolina, salt, pepper and 
grated nutmeg. Mix these ingredients well to- 
gether, and when well cooked, pick up each quarter 
of the cabbage one by one and between the leaves 
insert spoonfuls of the cooked stuffing. Tie up with 
fine string or white cotton, and stew for three- 
quarters of an hour in a fireproof dish over a very 
slow fire, adding two peeled sliced carrots, a turnip, 
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a bunch of herbs, and some butter. Remove these 
just before going to table and serve with a boat of 
melted butter. 

Chou au Riz—(see savoury rice dishes.) 


CAULIFLOWER. 


This vegetable which is usually, in England, served 
merely plain boiled and drenched in white floury 
sauce, can be cooked in several ways to form a 
separate dish. When boiling a cauliflower in order 
to prevent the smell of its cooking pervading the 
entire house, place a large piece of bread crumb into 
the water with the vegetable. 


329 —CAULIFLOWER A LA ROMAINE. 
(Choux-fleurs a la Romaine.) 


Break a cauliflower into small sections, and let it 
boil for ten minutes. Chop up an onion and some 
sweet herbs, chervil,’ chives, parsley, etc., very 
finely. To these add two large tomatoes divested of 
their pips and skins. Cook in butter with some 
small sausages lightly pricked with a fork. Cover 
the saucepan and let simmer for twenty five minutes 
orhalfanhour. Transfer the contents of the frying 
pan to a fireproof dish. Then add the cauliflower. 
Heat up in the oven, and serve with sippets of 
fried bread, placed round the dish. 


330.—CAULIFLOWER FRITTERS. 
(Choux-Fleurs en Beignets.) 


Parboil a cauliflower and break it into regular 
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and natural pieces. Dip each piece into a thick 
sauce blanche (see sauces) so that it is entirely 
covered, and then dip them again into frying batter. 
Fry a light brown, and serve with fried parsley. 


331.—CAULIFLOWER SALAD. 
(Choux-Fleurs en Salade.) 


Have some cold boiled cauliflower—the half of a 
large one suffices. Cut two large cold boiled pota- 
toes into rings, break the cauliflower up into pieces, 
chop up some parsley, chervil, and a little tarragon 
very finely. Then at the bottom of a deep salad 
bowl make a dressing composed of two spoonfuls of 
vinegar, three or more of oil, a large spoonful of 
French Dijon mustard, salt and pepper. Mix 
thoroughly and then add the cauliflower, etc. Toss 
well and serve either with cold or hot meat. 


332._-CAULIFLOWER CAKE, 
(Choux-Fleurs en Gateaux.) 


Break up a large fresh cauliflower into pieces and 
cook in fast boiling salted water. Strain off quite 
dry and crush it up with a fork or in a mortar with 
some thick white sauce. Add some hot milk if 
necessary. ‘The mixture must be of the consistency 
of porridge. Add salt, pepper and stir in the beaten 
yolks of two eggs. Butter a deep fireproof baking 
dish and sprinkle the inside thickly with bread- 
crumbs. Pour in the cauliflower mixture and set 
the dish into a saucepan half filled with boiling 
water. This must reach up to within an inch or so 
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of the edge of the baking dish. Cook for two hours. 

Meanwhile make a good thick tomato sauce (see 
Sauces) and serve it poured over the cauliflower 
cake. 


333._-CAULIFLOWER A LA HOLLANDAISE. 
(Choux-Fleurs 4 la Hollandaise.) 


This may be served up inside a Dutch cheese or 
not but it is far more effective thus served. 

Clean and pick a large cauliflower and separate 
the branches into small bunches. Throw these into 
fast boiling salted water for ten minutes watching 
carefully so that they neither break nor become 
mashed. Inasmall saucepan melt a piece of butter 
as large as an egg and stir in a spoonful of flour. 
Add some warm milk and stir for a quarter of an 
hour over a very slow fire. Strain off the cauli- 
flower and mix it with the sauce, some grated 
cheese, and salt and-pepper. The contents of a 
Dutch cheese, having been eaten and only the cheese 
crust with its top remaining, fill this with the hot 
cauliflower mixture. Cover with breadcrumbs and 
a few pieces of butter. Bake for half an hour and 
serve with grated cheese around the dish. 


334.—CAULIFLOWER MIMOSA. 
(Choux-Fleurs Mimosa.) 


Choose a nice, tight, well-shaped cauliflower. 
Cook in fast boiling salted water and on no account 
let it break, for its shape must be preserved. When 
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quite cooked through, remove from the saucepan 
and place it in a deep round salad bowl, stalk down- 
wards. Cover the top of the cauliflower with some 
thick Mayonnaise sauce (see Sauces) and crush up 
the yolks of two hard-boiled eggs almost to powder. 
Scatter this all over the surface of the Mayonnaise 
on the top of the cauliflower, and serve. 


335.—CHEESED CAULIFLOWER. 
(Choux-Fleurs aux Fromage.) 


There are various methods of making this delec- 
table dish. 

1.—Trim and boil a fine large cauliflower in fast 
boiling salted water. In order to avoid the strong 
smell of the vegetable, put with it into the saucepan 
a large piece of crumb of bread loosely tied up ina 
piece of muslin. Also add two large peeled pota- 
toes. When the cauliflower is thoroughly cooked 
through, remove it from the Saucepan and strain 
off. (Keep the liquor for future soups.) 

Have a buttered fireproof baking dish with cover 
ready. If the vegetable is large, half of it will be 
sufficient for two or three people. Put the other 
half aside for a salad next day. Break it up into 
pieces. Put in the dish, a layer of cauliflower, a 
layer of grated cheese, and a few bits of butter. 
Then another layer of the vegetable, of cheese and 
of butter. Brown in the oven. 

2.—When forming the layers of vegetable, etc., 
in the baking dish, pour some good white sauce 
over the cauliflower, then some grated cheese, then 
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some bits of butter. Brown in oven with some 
breadcrumbs mixed with the grated cheese on top. 
Some people prefer breadcrumbs only and no cheese 
at all. 

3.—Boil the cauliflower and after straining off 
crush it into a purée in a mortar. Then mix with 
some white sauce and some grated cheese ; all 
ingredients being in this case, mixed together. 
Pour the mixture into a buttered baking-dish, 
dredge with breadcrumbs and sprinkle with cheese, 
add some bits of butter and brown in oven. 


CARROTS. 


Carrots are specially good for all liver complaints, 
but must never be eaten by persons suffering from 
diabetes in any form. 


336.—CARROTS A LA MENAGERE 
(Carrottes a la M énagere.) 


Cut some carrots into slices and cook them in 
stock mixed with white wine, peppercorns, a bunch 
of herbs, and parsley. When cooked quite tender, 
take out the peppercorns, herbs, and parsley, and 
bind the sauce with fresh butter and a little flour. 


337-—-CARROTS A LA MAITRE D’HOTEL. 
(Carottes a la Maitre ad’ Hotel.) 
Parboil in water or stock with a little salt. 


Strain off and wipe, then dry. Then fry in butter 
with chopped parsley, salt, and pepper. 
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Note.—For this recipe use small round carrots 
whole, or large carrots cut into slices. 


338—-CARROTS A LA CREME. 
(Garottes & la Créme.) 


Scrape and parboil some round young carrots, 
strain them off, warm them up again in a sauce 
composed of fresh melted butter mixed with cream. 
Serve with grated nutmeg. A sauce blanche may 
be substituted for the cream. 


339—ANOTHER RECIPE FOR GARROTS A 
LA CREME. 


(Carottes & la Flamande.) 


This dish is in season from the tst May to the 
ist October. Only small round carrots may be 
used. 

Throw the carrots into boiling water and cook 
for five minutes ; then throw them into cold water 
and remove the skins with a cloth. Put them into 
a saucepan with a very little water, a lump of butter, 
some salt, and sifted sugar. Cover the saucepan, 
and let the vegetables simmer for twenty minutes, 
turning the carrots from time to time so that they 
may be evenly cooked. When the carrots are quite 
soft, bind with the yolk of egg, a large cupful of 
cream, a lump of butter, and half a teaspoonful of 
chopped parsley. 
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340-—CARROTS WITH SUGAR. 
(Carrottes au Sucre.) 


Boil some carrots, strain them off and mash them 
with a fork, add some milk and a little flour, sifted 
sugar, a spoonful of orange flower water, and the 
beaten yolks of two eggs ; mix thoroughly, and add 
the whites of the eggs beaten into a froth and some 
fresh butter. Place the mixture into a deep pan 
or baking tin, and when cooked, serve on a hot dish. 
Sprinkle with sugar. 


341.—CAROTTES VICHY. 


Vichy waters furnish the cure for liver complaints 
and carrots are one of the staple dishes of the place. 
They are usually prepared in the following way. 

Thinly slice some fine carrots. Cook in a sauce- 
pan with butter, salt, dredge well with sifted sugar. 
To half a bunch of carrots, (about two dozens of the 
vegetable) allow a quarter of a pound of butter and 
two spoonfuls of sifted sugar. Put the carrots on a 
very slow fire to cook for three hours, moving them 
continually from time to time with a wooden spoon. 
When they are well done through, increase the 
fire or gas flame so that they may brown a little. 
Salt, pepper, serve. 


342.—PUREE OF CARROTS. 


Cook some carrots in fast boiling salted water for 
some time till quite tender. Strain them off and 
press them through a coarse tammy. Melt a large 
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piece of butter in a fireproof dish, add the carrots, 
salt and sugar in equal quantities. Let the carrots 
simmer gently on the fire without browning. Just 
at the last moment, stir into the carrots a large 
spoonful of cream: let it warm up without cooking 
and serve in the same dish. 


CELERY. 


In France, celery eaten raw with cheese, is little 
known. But the vegetable is cooked in many 
appetising ways. Indeed not only are celery sticks 
used, but the root of the vegetable which is a 
round tuber, like a very large potato, is much served 
as a vegetable. Cooked celery—both the branches 
and the root are first thrown into fast boiling 
salted water and cooked till tender before being 
prepared for the several recipes here given. Never 
throw away the liquor in which they have been 
boiled. It makes most delicately flavoured 
vegetable soups of all kinds. 


343——CELERI A LA SAUCE AU GRATIN. 


Scrape and clean three or four large heads of 
celery and cook in fast boiling salted water. When 
tender, strain off and put the liquor aside in a 
basin, Butter a deep baking dish, and lay in it 
the hot celery branches cut into regular pieces, 
about five or six inches long. Cover with thick 
white sauce profusely sprinkled with grated cheese, 
a few lumps of butter and put into a hot oven to 
brown quickly. Serve in the same dish. 
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344.—CELERI MOUTARDE. 
(Hors d’euvre.) 


Slice some celery sticks into tiny sticks as fine as 
matches. Make a strong mustard sauce and serve 
as a Hors d’ceuvres. 

Céleri Rave. This is the root of celery. It can 
be served in many ways both cooked and raw. 

It can also be served uncooked as a hors d’ceuvre 
finely sliced and mixed with a strong Colman’s 
mustard sauce. 

Cooked Rave is first peeled and cut into cubes 
about three or four inches across. Boil fast till 
tender. Then strain off. 


348.—CELERI RAVE SAUTE. 


Strain off the pieces and toss them into a pan of 
sizzling butter or fat. Sprinkle chopped parsley 
over and serve. 


346.—CERELI RAVEEN SALADE. 


When the pieces of céleri rave are strained off and 
still hot, they are thrown into a salad bowl, in which 
a mixture of very finely chopped onion, and parsley, 
with pepper, salt and a large spoonful of F rench 
Dijon mustard and another of Tarragon vinegar, 
have been well mixed. After the vegetable has 
been well tossed in the bowl, add several spoonfuls 
of olive oil, and toss again, till your arms ache. 

Serve while still warm. 
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347-—FRIED CELERY. 
(Céleri Frit.) 


Take two heads of celery, parboil them, cut them 
into pieces, let them soak a little in vinegar and salt, 
then dry and dip them into batter and fry a deep 
yellow. 


CHESTNUTS. 
(Marrons.) 


This nut is used largely as a vegetable not only 
for stuffing chickens, capons, turkeys, geese, etc., 
but also to serve as a dish apart. 


348.—PUREE OF CHESTNUTS. 
(Purée de Marrons.) 


A Purée of chestnuts, made exactly like the 
purée of Haricots blancs (see Haricots) is excellent 
with roast goose or game, or even with a leg of 
roast mutton. The chestnuts may be partly 
cooked in the hay-box. An onion cooked with this 
purée is necessary. It can be removed before 
passing the chestnuts through the tammy. 


349-—BOILED CHESTNUTS WITH CREAM, 
(Marrons & la Oréme.) 


Large boiled chestnuts peeled and served on a 
folded cloth under cover are often eaten with fresh 
cream or milk for a light evening meal. 
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350-—CHILIS. 
(Sweet Chilis (Piments) en Hors d@’Cuvre.) 


Split the vegetable in two and grill over the fire. 
Remove the outer skin and chop it up coarsely. 
Put the pieces of chili in a shallow side dish and 
dredge with salt and pepper. A few minutes later 
add oil and vinegar, counting one spoonful of 
vinegar to nearly three of oil. 

Serve as hors d’ceuvre. 


351—STUFFED CHILIS. 


(Piments Farcis.—As an Entrée.) 


Have some Jarge fresh sweet chilis (preserved 
ones will do, but are not so savoury.) Make a 
stuffing with some fresh beef steak very finely 
minced, with a little of its own fat, one chopped 
onion, previously lightly cooked in butter without 
browning. To these: add some freshly chopped 
parsley and some pieces of fresh white breadcrumb 
well soaked in milk. Pepper and salt to taste, add 
a little grated nutmeg and mix all together with the 
well-beaten yolk of an egg, in a deep bowl. Then 
add two large spoonfuls of rice that has been im- 
mersed for some moments in boiling water. Re- 
move the insides and pips from the chilis and fill 
carefully with the smoothly mixed stuffing. Fry 
them lightly in boiling fat and then remove from 
the pan and strain off. Then place them, side by 
side, in order in a shallow fireproof dish and over 
them pour some tomato sauce—not too thick. Let 
them simmer gently for two hours. Skim off any 
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excess of fat and stir into the sauce two or three 
large spoonfuls of thick fresh cream just before 
serving. Warm up slightly again and serve very 
hot in the same dish. 

N.B.—This is far better made with fresh meat 
stuffing, but any cold remains of roast beef or veal 
may be used. 


352.—CHILIS A L’ARABE. 
(Piments a l’Arabe,) 


Dip the chilis into boiling water and remove 
their skins. Take out their pips. Cut each chili 
into four pieces. Prepare the same quantity of 
tomatoes—with pips and skins removed—and cook 
both chilis and tomatoes together, well seasoned, 
and with a bayleaf in a few spoonfuls of boiling oil. 
Cover and let them simmer gently over a slow fire 
for at least half-an-hour. Serve. 


CUCUMBERS 


353-—CONCOMBRES A L’ITALIENNE 


This is a delicious dish and quite easy to make. 
Peel two or three medium-sized cucumbers. Re- 
move all the pips and cut the rest up into pieces 
about three inches long. Roll these in some flour, 
and throw into a pan of boiling fat. Season with 
fine salt. Previously cook in butter for about 
twenty minutes five large ripe tomatoes, having 
skinned them, removed their pips, and added salt, 
pepper, parsley, thyme, bayleaf. Then remove the 
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herbs etc., and heat some oil in a fireproof dish. 
Put in the cooked tomatoes and the pieces of fried 
cucumbers. Let these cook together for a quarter 
of an hour and serve hot in same dish. 


354.—CONCOMBRES EN BATEAU. 


(This might be equally good made with small 
vegetable marrows.) 

Boil three large mealy potatoes. Remove their 
skins and mash them up with some chopped ham, a 
large spoonful of thick cream or the beaten yolk 
of an egg, salt, pepper and three large spoonfuls of 
grated Gruyére. Mix thoroughly. After carefully 
peeling the cucumbers and cutting off the tops and 
bottoms, remove the pips, and fill in the cavity with 
the stuffing, heaping it up and smoothing it with 
a spoon. Lay the cucumbers in a buttered fire- 
proof baking-dish. Sprinkle over the top some 
fine breadcrumbs, some grated cheese and a few 
bits of butter. Brown in oven and serve hot in 
same dish. 


355.—CUCUMBERS AU BLANC. 
(Concombres au Blanc.) 


Peel and cut the cucumbers into four or eight 
pieces, and take out the seeds. Parboil them for 
five minutes in salted boiling water. Pour cold 
water over them, strain off, and put them into a 
baking dish with some melted butter ; stir in a 
little flour, add stock, and cook on a slow fire, 
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When cooked, add some hot milk or cream and some 
chopped parsley. Bind with a yolk of egg and some 
drops of lemon juice. Serve. 


356.—STUFFED CUCUMBERS. 
(Concombres Farcis.) 


Cut off the ends of the cucumbers and remove the 
seeds by means of a small spoon. Peel them and 
parboil them in boiling water with a few drops of 
vinegar and some salt. When cooked, dip them 
into cold water and strain them off. Dry on a 
cloth and stuff them with a stuffing composed of 
the crumbs of a French roll soaked in milk, chopped 
shallot and parsley, pepper and salt, and a little 
Sausage meat if desired. (The stuffing must be 
previously cooked with a little butter.) Lay the 
stuffed cucumbers in a buttered baking-dish, cover 
with stock, bread crumbs, and a little butter. 
Brown in the oven, and serve. 


357—VEGETABLE MARROW 
(Courges.) 


Vegetable Marrow plainly boiled and served with 
roast meat is unknown in France but courcEs and 
COURGETTES are almost the same vegetable, so 
here is an excellent recipe for Stuffed Marrow. 


358.—STUFFED VEGETABLE MARROW, 
(Courges Farcies.) 


Cut a marrow in halves lengthwise, and remove 
the seeds. Peel it and cook for a few minutes in 
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boiling water. Meanwhile blanch a few sweet 
almonds, by immersing them in boiling waters 
and having removed their skins chop them up, 
coarsely. Soak some fresh white breadcrumbs in 
some hot milk and have two hard-boiled eggs 
ready shelled. Chop up the eggs finely, whites and 
yolks together, and mix with the soaked bread, 
well crushed with a fork, the chopped almonds, and 
some grated Gruyére cheese. Salt and pepper to 
taste. Mix all this stuffing well together with the 
beaten yolk of an egg with some milk. It must 
form a smooth paste. Fill the centres of the 
marrows with the stuffing, heaping it up and 
smoothing with a spoon. Lay themsymmetrically 
in a buttered fireproof dish, put over the dish a 
few lumps of butter and brown in a hot oven. 
Serve on same dish. 


LEEKS. 


This is a vegetabie little appreciated in England. 
It can be dressed in various ways and is both 
tasty and wholesome. 

For cooking as a separate dish, the top or green 
part of the leek is removed, 

Not only are leeks largely used for soup (especially 
for POIREAUX and POMME DE TERRE soup) but 
they are also called the POOR MAN’S ASPARAGUS for 
in many bourgeoise families a delicious dish is 
made of plainly boiled young fresh leeks served in 
a deep dish and covered with thick white sauce 
or Béchamel sauce sprinkled over with grated 
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cheese or with fine breadcrumbs and a little butter 
and then browned in the oven. 

Plain boiled leeks served with a boat of Sauce 
M oussline are also delicious. 

Leeks ala Grecque. (See Vegetable Cold Dishes.) 

Leeks 4 la Vals. (See Vegetable Cold Dishes.) 


359.—PUREE OF LEEKS. 
(Marmalade de Poireaux.) 


Here’s another exquisite recipe for leeks. Take 
some young leeks and boil in salted water having 
previously cut off all the green part. When quite 
cooked, strain off and chop up coarsely. Put 
them back on the fire in a saucepan or baking dish 
with a lump of butter and a fair sprinkling of fine 
white breadcrumbs, salt and pepper. Serve in 


same dish or a vegetable dish with sippets of fried 
bread. 


360.—LEEK AND CHEESE TART. 
(Tarte aux Poireaux Fromage.) 


Make some unsweetened pastry. Put this in a 
mould with a two-inch high ridge to it. Bake this 
a light brown in the oven. When it comes out of 
the oven and is still hot, pour over it some very 
thick hot Mornay Sauce, well cheesed, which can 
be made while the crust is baking. Cover the sauce 
(which must of course not be too abundant—and 
not at all sLoppy), place in regular order some heads 
of leeks previously cooked as in preceding recipe. 
Then pour some more Mornay sauce over the leeks, 
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sprinkle thickly with grated Parmesan and a few 
tiny lumps of butter and bake in a very slow oven 
for twenty minutes or more. 


Mornay Sauce is a thick Béchamel Sauce (see 
sauces) in which grated Parmesan cheese has been 
incorporated by careful stirring. Allow a quarter 
of a spoonful of grated cheese to one large spoonful 
of the sauce. 


361.—COLETTE TART. 
(Tarte Colette.) 


This is somewhat similar to the preceding. 
Make a cheese sauce thus : mix in a casserole half 
a pint or a little more of warm boiled milk, into 
which two spoonfuls of fine sifted flour and about 
a third part of the same quantity of rice flour have 
been carefully stirred. | (Mix these first with a little 
coLp milk.) Beat up one whole egg and the yolk 
of another and add these to the concoction, stirring 
all the time. Mix smoothly while on a VERY 
gentle fire but do not let 1t boil. Season with pepper, 
salt and a little grated nutmeg. Let it cook very 
slowly. Then take from the fire, mix in rather less 
than a quarter of a pound of finely grated Parmesan, 
or failing this rather more of grated Gruyére cheese. 
Spread this mixture smoothly over the half baked 
crust of an open tart. Sprinkle it lightly over with 
some more grated cheese and two or three tiny 
bits of butter. Brown in a moderate oven. 


268 FRENCH COOKING 


LENTILS. 
(Lentilles.) 


This is an excellent and most nourishing food. 
The smaller kind of lentil bean is the more delicate. 
But all kinds of lentils are good. 

Great care must be taken when preparing lentils 
for cooking to remove all grit or tiny stones. 
After careful examination throw them into a pan of 
boiling water and let them soak in it for half an 
hour. Then put them to cook in a saucepan of 
fast boiling salted water. They must be covered 
over more than an inch. Also add three large 
onions (to a pound and a half of lentils), a bunch of 
herbs, salt and pepper. Let the lentils come to the 
boil and simmer gently for two or three hours. 

Lentils can cook admirably in a hay-box. They 
must first be boiled in the closed marmite for three 
quarters of an hour and then put into a haybox 
for three or four hours. Then boil up again on gas 
ring for half-an-hour. 


362.—_LENTILS AND SAUSAGES. 


This is a family dish—nourishing and economical. 
It is largely eaten in French families where there 
are children, and is usually greatly appreciated. 

Cook a pound and a half of lentils as explained 
above. Half-an-hour before the lentils are quite 
cooked, add some sausages—prick them with a 
fork and let them cook slowly with the lentils for 
another hour. If a saveloy Sausage is added the 
flavour is greatly improved. When the dish is 
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quite cooked, strain off the liquor, which must be 
kept carefully for the making of soup, and leave a 
few lentils in the liquor. Then serve the lentils 
in a deep dish with a large piece of butter and the 
sausages on the top. Serve some good French 
Dijon mustard with the dish at table. 


363.—LENTILS WITH SAUSAGES.—ANOTHER WAY. 


Prepare a dish of lentils cooked with an onion or 
two in the haybox. Then put on the fire in an 
earthen or fireproof dish with a little butter and a 
little of its own liquor. Fry some sausage and a 
slice or two of bacon and serve on the top of the 
lentils with French Dijon mustard at table. This 
is an excellent family dish. 


364 LENTIL SOUPS. 
(See SOUPS.) 


Lentils added to any vegetable soup made in the 
hay-box—are always an excellent improvement. 


365.—LENTIL SALAD. 
(Lentilles & V Huile.) 


This is often made with the remains of cold lentils. 
If there is a cold sausage to cut up and add to the 
dish, all the better. Make a mixture of a spoonful 
of strong mustard, salt, pepper and a spoonful of 
vinegar. If the onions are still in the lentils no 
other onion need be added. If not, chop up some 
onion finely and put it into the salad bowl with the 
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vinegar, etc. Let the salad mixture remain in the 
bow! for half an hour. Then add three or four 
spoonfuls of oil and beat up the mixture thoroughly. 
Then add the lentils and mix again as thoroughly 
as you can. 

_ This is very nourishing and counts as a vegetable 
course in itself. 


366.—PUREE OF LENTILS. 


This is prepared exactly as purée of White 
Haricots. It is often served with roast mutton. 
It is also served with fried sausages. 


LETTUCES. 


In France lettuces are used not only raw for 
salads, but also cooked as vegetables. 


367—-LETTUCES IN GRAVY. 
(Laiiues au Jus.) 


Remove the outer leaves and stalks and wash and 
trim four or six young fresh lettuces. Throw into 
boiling salted water and let boil for five minutes. 
Strain off and wipe almost dry in a clean cloth. 
Put them in a saucepan with some butter, a little 
flour stirred in, a bunch of herbs and an onion stuck 
with cloves (2) and some good stock or gravy. 
Cover with some strong white paper under the lid 
and let simmer for an hour very gently. Take out 
of saucepan and lay them on a dish with the gravy 


Strained and poured over them. Garnish with 
fried sippets. 
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This page may be used for additional recipes for 
Vegetables, to be either written or pasted in. 
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This page may be used for additional recipes for 
Vegetables, to be either written or pasted in. 
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368.—STUFFED LETTUCES, 
(Laitues Farcies.) 


Boil the lettuces in salted water for five minutes. 
Strain off and lay the lettuces in a deep buttered 
baking-dish, porcelain or earthenware or metal. 

Have some finely chopped stuffing ready com- 
posed of sausage meat, bread crumbs soaked in 
milk, chopped parsley, salt, pepper, and the well 
beaten yolk of egg. Put a spoonful of this stuffing 
between the leaves of the lettuce in several places. 
Tie up with white cotton. Poura little brown sauce 
over the vegetable and brown in oven for three 
quarters of an hour. Serve in same dish. 


369—BATAVIAN LETTUCE A LA THERESE. 
(Escarole & la Thérése.) 


This is as simple as can be. But nothing can 
equal it as a vegetable, served as a separate course. 
It ought to be luscious and melt in the mouth 
almost like thick cream, if properly made according 
to directions. 

Wash and prepare two fine large Batavian 
Lettuces with large white hearts. Remove the 
coarser outside leaves. Shred all the other leaves 
finely one by one and wash in many waters. Dry in 
a clean cloth after having shaken it well in a salad 
basket. Then boil the lettuce for ten minutes, 
and strain off, pressing out all the moisture possible. 
Put a large lump of butter—about two ounces, into 
an earthenware casserole or converted deep fire- 


proof dish. When the butter is melted though not 
s 
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sizzling—put in the shredded lettuce. Cover it 
down after having seasoned it well. Let it cook 
slowly in its own juices for four or five hours—very 
gently—very slowly, and simmering all the time. 
Now and again lift the lid and if in the least inclined 
to become dry, add another lump of butter. If 
not cooked too hurriedly at the start and if it 
continues its gentle action under cover, forming its 
own moisture as it proceeds to cook, from nine to 
twelve or one o’clock, this ought to make a soft 
mass of greenish white vegetable with a delicious 
NUTTY taste for the mid-day meal. Served in the 
dish in which it has been cooked with a few sippets 
as a garniture it is ‘‘ food fit for the gods.” 


MUSHROOMS, 


Mushrooms may be cooked in various ways, and 
are greatly used in garnishing different dishes. 
When used for garnishing, they must be cooked in 
salt water with a little vinegar. After boiling a 
few moments, they must be taken off the fire and 
left in their own liquor till used. 


370—MUSHROOMS A LA PROVENCALE. 
(Champignons ou Cépes & la Provengale.) 


Take some large ordinary English mushrooms, or 
the French kind called cépes, which may be bought 
in England, tinned, preserved in oil. Clean and 
trim the mushrooms, cut off the stalks, and cook 
them over a slow fire, with olive oil, and half a 
tumblerful of white wine. Arrange them on a 
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shallow baking-dish, chop up the stalks and put 
them into a small saucepan with some butter, 
chopped parsley, one or two boned and pounded 
anchovies, and a little garlic if liked. The crumb 
of a French roll soaked in milk may also be added. 
Mix up all these ingredients together so as to form 
a forcemeat, and place a small heap of this on each 
upturned mushroom. Dredge with fine bread 
crumbs, and brown in the oven. Melted butter 
may be substituted for the oil. 


371.—MUSHROOMS A LA POULETTE. 
(Champignons & la Pouleite.) 


Cook as for garnishing ; strain them off and put 
them into a saucepan with a piece of butter and a 
spoonful of flour, add a little water or stock, and 
stir during the whole process of cooking. Bind 
with the yolk of an egg and a few drops of vinegar. 
Serve hot. 


372.—MUSHROOMS ON TOAST. 
(Ovoutes aux Champignons.) 


Prepare them as for @ la poulette, with very good 
stock. Place each mushroom separately upon a 
slice of toasted or fried bread. 


373.—_CREAMED MUSHROOMS. 
(Champignons a la Créme.) 


Wash and peel some firm fresh mushrooms. 
Slice them in thin even strips. Cook them in some 
fresh butter without browning and season with salt 
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and pepper. Pour one or two cups full of fresh 
cream over them in the pan or fireproof dish on the 
fire. Let them boil up at once for a few minutes 
and serve in the same dish to table. 

Some cooks strain off the mushrooms, keeping 
them hot and covered while the cream sauce 
reduces a little. The sauce is then served poured 
over the mushrooms. 


ONIONS. 


374.—SAVOURY ONIONS. 
(Oignons Savoureux.) 


Stick two or three cloves into a large Spanish 
onion freshly peeled. Add several other Spanish or 
large ordinary onions. Cover them with water and 
throw ina herb and a little salt and pepper. Mean- 
while in a small saucepan stir a tablespoonful of 
flour into a piece of butter as large as anegg. Add 
a glassful of water and continue stirring for ten 
minutes on the fire, until the sauce is quite smooth. 
Add this to the onions when the liquor has reduced 
to almost nothing. Also add a small glassful of 
white wine. Let the onions simmer gently for 
half an hour and serve hot. This dish can be 
cooked in an earthenware or glass vessel in the 
oven and served up at table. 


375.-SALAD OF COOKED ONIONS. 
(Salade d’Oignons Cuits.) 


Peel some small onions and head and tail them. 
Cook them soft in some stock. When cooked, 
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strain them off well and when cool, season with salt 
and pepper, oil, vinegar, and a large spoonful of 
French mustard. 

Onion salad may also be made with large red 
onions that have been baked in the oven and shred- 
ded into a salad bowl. 


376.—MASHED ONIONS A LA SOUBISE. 
(Purée d’Oignons & la Soubise.) 


Peel and chop up some white onions finely ; cook 
them in butter over a very slow fire without allow- 
ing them to brown. Add two or three spoonfuls of 
haricots blancs en purée and a little grated nutmeg. 
Pass the mixture through a sieve, stir in a small 
piece of butter, and serve. 


377.—ONIONS EN RAGOOT. 
(Ragotit d’Oignons.) 


Bake some onions in the oven; remove their 
outer skins and put them into a saucepan with 
some gravy or stock, allowing them to simmer for 
twenty minutes. Bind the sauce with a pinch of 
flour and a spoonful of French mustard. Serves 


378.—STUFFED ONIONS. 
(Oignons Farcts.) 


Peel twenty or thirty large onions ; parboil 
them, throw them into cold water, and strain them 
off. Bore a hole through the centre of each onion 
and fill in with a stuffing of sausage meat and 
bread crumbs. Arrange the onions side by side 
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in a pan, dredge with a little sifted sugar, cover 
them with one or two slices of bacon, season and 
cook over a quick fire. When the onions are 
cooked, simmer the sauce for ten minutes, and 
serve. 


379.—_GLAZED ONIONS. 
(Oignons Glacés.) 


Carefully peel some onions all of onesize. Butter 
the bottom of a fireproof baking pan. Arrange the 
onions in side by side; add a little water, salt, 
pepper, powdered sugar, and a little more butter. 
Cover the onions with a piece of white buttered 
paper before putting on the lid, and put the vessel 
on to a quick fire, which may be moderated when 
the sauce has reduced to half its original quantity. 
Then let the onions cook slowly until the liquor 
is reduced toa glaze. Serve in dish. 


PEAS. 


GREEN PEAS. 
(Petits Pois.) 


In France, the smaller green peas are, the more 
they are appreciated. Large peas—except those of 
a special kind called pois téléphone which are parti- 
cularly tender—are not used at all in French cuisine 
—to be served as a vegetable. They are used for 
purées or soup. 

I think that the species called pois téléphone 
corresponds to the kind known and so greatly 
appreciated in England as Blue Marrow Fat peas. 
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Most of the recipes given here may be made in 
fireproof china or glass dishes and served in same at 
table. 


380.—GREEN PEAS. 
(Petits Pois au Naturel.) 


Shell some fresh green peas. Put a large piece 
of butter into an aluminium saucepan, and when 
the butter melts throw in the shelled peas. Cover 
the saucepan and let the peas cook on a very 
gentle fire. They must simmer gently for about 
an hour. When they are half-done, add salt, 
pepper and a very little sifted sugar. Serve very 
hot. If cooked in a covered fireproof dish they 
can be served in same. 


381.—GREEN PEAS A LA PARISIENNE. 
(Petits Pois 4 la Parisienne.) 


Put some fresh green peas into a saucepan with a 
large piece of fresh butter, a little water, a little salt, 
a good dredging of sifted sugar, a bunch of parsley, 
anda few small onions. The heart ofa fresh lettuce 
may be added also. Cook on a moderate fire for 
half an hour. Take out the bunch of parsley and 
the onions. Roll a piece of butter into some flour, 
stir it into the peas, and serve. 


382.—PUREE OF GREEN PEAS. 
(Purée de Petits Pois.) 


Boil until quite tender some peas of the larger 
kind. Strain off and pass through a fine sieve. 
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Place in a saucepan with a large lump of butter, 
salt,and pepper. Stir until boiling point, and serve. 


383.—DRIED PEAS. 
(Pois Secs.) 


These peas, if previously soaked for several 
hours, can be made into excellent soups and purées. 
They are also very good when boiled and used 
half-cold for making salads. 


POTATOES. 


Potatoes are—in England—usually either boiled, 
or steamed, baked, fried or mashed. In France 
potatoes are used as vegetarian dishes that can form 
almost an entire meal. All methods of cooking 
potatoes are easy and taste very good. 


384.—PUREE OF POTATOES OR MASHED 
POTATOES. 


(Purée de Pommes de Terre.) 


A French purée corresponds to an English Mash— 
but what a world of difference between the two ! 
And this difference merely consists in special 
attention to details. A good purée must be made 
with FRESHLY boiled potatoes only. Boil in their 
skins and mash thoroughly by passing through a 
colander. A presse purée is sold in Paris which is 
merely a round handle like the top part of a broom- 
stick attached to three prongs which form a triangle 
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These three branches or prongs are joined together 
by means of a circular piece of strong wire netting 
which forms an admirable presse purée. Boiled 
potatoes thus pressed are converted into the finest 
and most delicate, and above all, driest of purées. 
When pressed through, the potatoes, now a light 
and foamy mass,are put back into another saucepan 
with a large lump of butter and one or two small 
cupfuls of cream or hot milk. The secrets of a 
successful purée are these: 1: mever stop stirring 
and whipping up the mash after it has been put 
into the saucepan with the butter and milk. The 
purée must be a light, creamy, foam. 2: never 
let the mixture boil once the butter and milk have 
been put in. 


385.—CHEESED POTATO PUREE. 
(Purée de Pomme de Terre au Fromage.) 


Mash some potatoes very carefully and while 
it is still hot take a well buttered deep baking dish— 
of glass or porcelain—and with a spoon put in a 
layer of the purée. Then sprinkle two large 
heaped-up spoonfuls of grated Gruyére cheese over 
the purée and a few knobs of butter. Season 
lightly with salt and pepper. Then put in another 
layer of the purée and sprinkle more cheese, still 
more thickly. Sprinkle two spoonfuls of fine 
white bread crumbs over this and place some 
knobs of butter on the top of the dish. Brown it 
well in the oven and serve hot in the same dish. 
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_ 386—PUREE OF POTATOES AND JERUSALEM 
‘ ARTICHOKES. 


(Purée de Pommes de Terre avec Purée de Topinanbours.) 


Take an equal number of potatoes and Jerusalem 
artichokes They may be boiled together and 
peeled afterwards but the artichokes must boil a 
quarter of an hour before the potatoes are put in. 
When the'vegetables are quite tender, pass through 
a tammy separately, and mix together and season 
well. Then put the mixed purée into a buttered 
baking-dish of porcelain, earthenware or glass, 
sprinkle some fine white breadcrumbs on the top 
and with some lumps of butter brown in a hot oven. 
Serve in dish. 


387.—BAKED POTATO WITH CHEESE AND CREAM. 


Prepare potatoes as in recipe above. Form a 
cavity in the side of the potato and fill it with a 
poached egg, two spoonfuls of thick cream and a 
spoonful of grated Gruyére sprinkled thickly over 
the top. Two or three pieces of butter and brown 
in oven. 


SAME DISH with SHELLED SHRIMPS in thick white 
sauce. 


388.—POMMES DE TERRE LYONNAISE 


This is a mixture of sliced onions cooked brown in 
butter added to Pommes de Terre Sautées. Cook 
together in the same pan and serve hot. If any of 
this delectable mixture is left over for next day, 
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warm it up ina little butter and mix it with the eggs 
of an omelette. 


389.—SAUTES POTATOES (literally TossED potatoes.) 


These can be made with freshly boiled potatoes or 
with cold boiled potatoes of the previous day. 
They are however far better tasting when 
made with freshly boiled potatoes. Proceed 
thus. Boil some potatoes in their skins. Peel 
them quickly and cut them into thick rings. Have 
some butter in a frying-pan and when it SIZZLES 
toss in the rings of potato being careful to arrange 
them in the pan so that each piece is thoroughly 
well browned on both sides. Serve hot. 


390.—FRIED POTATOES. 


Cut some fresh large potatoes into rather thick 
strips—and throw them into a deep pan of boiling 
fat. An excellent method is to fry the potatoes in 
boiling oil. Care must be taken to not allow the 
potatoes to become sodden. They must be removed 
with a fish-slice from the boiling fat or oil so that 
they are quite dry. Serve hot with salt sprinkled 
over them. The best way of frying potatoes is to 
cook them in a wire frying basket which enables the 
cook to withdraw them quickly devoid of any fat. 


391-—SOUFFLEES POTATOES. 
(Literally Blown Potatoes.) 


Cut the potatoes into slices not too thick nor too 
thin. Throw them into a pan of boiling fat or oil 
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provided with an inner wire basket. When half 
cooked, remove the potatoes bodily by lifting out 
the wire basket and plunge it whole into a basin of 
cold water. Let the potatoes strain off thoroughly 
and then plunge the wire basket once more into 
the pan of boiling fat or oil. Each piece of potato 
will thus be blown out like an air ball. Serve very 
hot. 


392.—STRAW POTATOES. 
(Pommes Paiilles.) 


This is another dish which must be made with a 
frying basket. Cut the potatoes into thin strips 
about as thick and as long as a very thin match, 
or like coarse straw. Throw them into the frying 
basket filled with Bor.ine fat or oil and strain off 
dry, and serve. 


393—CRUMBED POTATOES, 
(Pommes de Terre Emiettées.) 


Proceed as for sautées potatoes. Cutsome boiled 
potatoes into thick slices but before beginning to 
fry them, crush them into coarse crumbs with a 
fork. They must not be crushed too finely or 
they would form a purée. Throw the potato 
crumbs into some sizzling butter in a frying pan and 
toss and move them about unceasingly in the pan 
so that all are browned on all sides. This dish 
with grilled beefsteak or a mutton chop is delicious. 
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394.—POTATO SALAD. 


Slice some cold boiled potatoes and put them in a 
soup plate with two spoonfuls of water over them 
which they must soak up. Meanwhile in a deep 
salad bowl, mix together :—two freshly chopped 
onions, three or four stalks of parsley, of chervil, 
of chives, of tarragon leaves—all minced very fine 
and over these pour two large spoonfuls of vinegar, 
a large spoonful of French Dijon mustard, salt and 
pepper. Mix well and when the potatoes have 
absorbed all the moisture of the water, throw them 
into the bowl. Mix well and then pour over four 
large spoonfuls of olive oil. Toss and serves 


395.—POTATO AND WATERCRESS SALAD. 


Potatoes served as above, to which half a bunch of 
fresh watercress washed and picked and dried on a 
cloth is added, makes an excellent salad. 


396.—POTATOES BAKED IN THEIR JACKETS. 
(Pommes de Terre en Robe de Chambre.) 


Wipe some large mealy potatoes in a damp cloth, 
but do not wash them. Bake in a moderate oven 
until the outer skin has formed a thick crust. 
Serve with fresh butter handed round. 

Note.—In Brittany the tops of the potatoes are 
cut away: the floury part being removed with a 
small spoon is then mixed with salt, pepper, and 
fresh butter, and the potato restuffed ; the tops 
are then replaced, and the potatoes served hot, are 
‘eaten with spoons like boiled eggs. 
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397-—POTATOES WITH FAT BACON. 
(Pommes de Terre au Lard.) 


Brown some dice of bacon in some butter ; stir in 
some flour, add stock or water ; season with salt, 
pepper, and a bunch of herbs ; let the mixture boil 
for a few moments, and add the potatoes peeled 
and whole, unless they be very large. When cooked 
skim the fat off the sauce, and serve. 


398 —POTATOES A LA CREME. 
(Pommes de Terres a la Créme.) 


Melt a large piece of butter ina saucepan ; stir in 
a spoonful of flour, chopped parsley and shallo is, 
salt, pepper, and grated nutmeg. Mix thoroughty, 
then pour in some good cream. Stir until boililng 
point, then serve hot with hot mealy potatoes 
previously cooked. 


399 —POTATO AND HERRING SALAD. 
(Salade de Pommes de Terre aux Harengs.) 


Dip one or two salt herrings into some boiling 
water and remove the skin and bones. Cut into 
short lengths of about three inches. Mix these in 
a potato salad, as described above, taking care not 
to put any salt into the salad mixture. 


400 —JAPANESE POTATO SALAD. 


Make a potato salad as described above and add 
some fresh cooked mussels and some slices of 
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truffles. (Truffle slicings, that are excellent for 
dressing such salads, are sold preserved in bottles.) 


401.—BAKED POTATOES WITH POACHED EGG. 


Bake some large floury potatoes in their skins till 
these form a hard roasted crust. Slice a large piece 
off one side lengthwise and scoop out some of the 
floury part to make a hole. Then break a fresh 
egg very carefully and lay it in the cavity of the 
potato. Brown with a little piece of butter on top 
and serve. 


402.—BAKED POTATO WITH EGG AND TOMATO. 


Proceed as in preceding recipe, and when the egg 
has been put into the cavity of the baked potato, 
- let it set in the oven for a few minutes, then place 
them in a very hot dish, and cover with thick hot 
tomato sauce. Serve. 


403—POMMES DE TERRE RISSOLEES. 
(New Browned Potatoes.) 


New and early potatoes are perfectly delicious 
cooked this way, but use the early home grown kind 
preferably. When cooked properly the outside 
of the vegetable must be firm, crisp and brown but 
the inside floury, melting and creamy. 

Wash, scrape and dry well some fine new potatoes. 
Make a frying mixture composed half of butter 
(or margarine) and half of good fat or even oil. 
When very hot, but not too sizzling—throw in the 


288 FRENCH COOKING 


potatoes whole and toss them well about in the pan. 
See that each is covered with a coating of fat. 
Cook for about half an hour or rather less if the 
potatoes are very young and tender. They must 
absorb all the fat. If necessary add a little more 
hot melted fat as they cook. Salt and pepper to 
taste. They must not be covered but must be 
tossed and attended to continually and when cooked > 
must be of a warm brown colour. Serve at once 
with roast meat. Delicious. 


404.—POTATOES DUCHESSE. 
(Pommes Duchesse.) 


For ordinary home-cooking this can be made 
excellently with any remains of Purée de Pommes de 
Terre. But it is finer and more delicate when the 
purée is made freshly. (See purée de pommes de 
terre.) : 

Take up about two spoonfuls of the purée and 
shape this into a small flat cake or ball. Fry the ~ 
balls a delicate brown on all sides in some fat or 
butter. Strain off and serve heaped up on a 
folded serviette. 

Pommes Duchesse may also be served in a ring 
around a joint on the same dish. 


405.—BAKED POTATO WITH CREAM AND CHEESE 


Place a fresh egg in the cavity of a baked potato, 
let it set a few moments and pour over the entire 
potato and egg, some thick fresh cream mixed with a 
spoonful of grated Gruyére cheese. Sprinkle more 
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cheese over the top, place a small lump of butter 
over the cheese and bake quickly till brown. 

These last three recipes may all be cooked on 
a fireproof baking dish that is served at table. 


SALSIFIES OR OYSTER PLANT. 


406.—SALSIFY WITH WHITE SAUCE. 
(Salsifis en Sauce Blanche.) 


Scrape, wash, and put at once into cold water 
with a little vinegar. Cut into pieces about four 
inches long. Cook them in boiling water with 
vinegar, till tender—about three-quarters of an 
hour, strain them off, and serve with white butter 
sauce. (See Sauces). 


407.—FRIED SALSIFY. 
(Salsifis Frits.) 


Cook the salsifies as in preceding recipe. Let 
them cool, and dip them one by one in some hot 
frying fat. Fry a light brown, and serve sprinkled 
with salt. 


408.—SALSIFY WITH CREAM. 
(Salsifis & la Créme.) 


Cook the salsifies as in preceding recipes and 
strain them off. Cut into pieces and put them into 
a saucepan with a large piece of butter; stir in a 
spoonful of flour and a large cupful of cream or 
milk. Season with salt, and grated nutmeg. Let 
it come to a boil, and serve. 


\ 


T 


290 FRENCH COOKING - 


409.—SALSIFY FRITTERS. 
(Salstfis en Bregnets.) 


Prepare the vegetable as in recipe for Salsifis en 
Sauce Blanche. An hour before, make a batter 
with four spoonfuls of flour, one egg, salt, a small © 
teaspoonful of olive oil, (the same quantity of 
brandy is a great improvement) and half a glassful 
of warm water to make the batter sufficiently liquid. — 
Mix thoroughly and put the pieces of salsify into 
this batter. Heat some fat or oil in a frying pan 
and when boiling throw in one at a time the pieces 
of salsify well covered with batter. Strain off, add © 
salt and pepper to taste and serve in a pile heaped 
high on a folded cloth and garnished with parsley. 


oon eta 


SORREL 


This is a vegetable little used in English house- ~ 
holds. Yet it is cheap, nourishing and extremely 
healthy. 

In winter time, it is preferable to cook sorrel in 
boiling salted water and after straining off, pour . 
some cold water over it in a colander to remove the 
acidity of its taste. 


410.—SORREL MASHED WITH CREAM : 
(Purée @’Oseille & 'a Créme.) a 


Remove the stalks and chop up one and a half | 
pounds of sorrel, some lettuce, a little chervil, anda _ 
little white beet, and put them into a saucepan 
without adding anything else. Stir until the in- 
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gredients have almost melted; then put in a 
large piece of butter, and stir again. Season with 
salt and pepper. Bind with fresh cream and the 
yolk of anegg. Serve. 


411.—SORREL EN PUREE AU MAIGRE. 
(Purée d’Oseille au Maigre.) 


Remove stalks and chop up two pounds of sorrel 
as in the preceding recipe, and strain off the water 
it throws off. Add a large piece of butter, and stir 

the sorrel almost to boiling point. Serve. 

Various meats and fish are served with this dish, 
which is also often garnished with hard-boiled eggs 
or fried sippets. 


SPINACH. 


One of the best and healthiest of vegetables. 
Young fresh turnip-tops may be served in the same 
way as spinach. 


412.—SPINACH A LA MAITRE D’HOTEL. 
(Epinards a4 la Maitre d’ Hotel.) 


; Remove the stem of the spinach, wash the leaves, 
cook them in boiling water with a little salt, then 
plunge them into cold water, strain them off, dry 
in a cloth and chop them up. Put them into a 
saucepan with salt, peppercorns, and grated nutmeg. 

_ When they are thoroughly warmed up, stir in a 

_ large piece of butter until it melts. Then serve, 
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413-CREAMED SPINACH. 
(Epinards & la Créme.) 


Prepare and parboil the spinach as in preceding 
recipe. Chop it up fine, and put into a fireproof 
dish with butter, salt, and grated nutmeg. Stirina 
large piece of butter mixed with flour, a little 
sifted sugar and a whole large cupful of cream. Stir 
during the whole process of cooking, and serve 
with fried sippets of bread. When no cream is 
available, a thick white sauce may be substituted, 
but it is not nearly so good. 


414.—RISSOLES OF SPINACH. 
(Rissoles d’Epinards.) 


Cold boiled spinach, finely mashed and mixed 
with cold mashed potatoes or fresh bread crumbs 
mixed in milk make excellent rissoles. Bind with 
yolk of egg, roll into balls, dredge with bread 
crumbs, and fry in butter or boiling lard. 


415.—FRIED HAM AND SPINACH WITH MADEIRA 
SAUCE. 


(Jambon aux Epinards a la Sauce Madeére.) 


This is a substantial dish which may serve as the 
principal dish for an evening meal. 

Prepare and boil the spinach as for the MAITRE 
D’HoreE. Then cut some fine thin slices of some 
nice York ham and warm up, without cooking too 
long, in a frying pan with very little butter. Ina 
small aluminium or fireproof china saucepan (or in 
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enamel) make a sauce au madére by melting a piece 
of fresh butter as large as an egg into which some 
flour must be stirred. When this is very hot pour 
in three large spoonfuls of Madeira or dry sherry, 
let it simmer gently for a few moments not allowing 
it to boil. Then serve up the spinach purée in a 
heap leaving a kind of crater at the top. On this 
lay the slices of hot ham and over the whole pour 
the wine sauce. Some people prefer to have the. 
sauce served in a boat apart. 


416.—SUSBRICS. 


When you have some left over spinach, chop it up 
finely and warm up in a saucepan, stirring all the 
time with a wooden spoon. It must not burn 
but it must be very hot. Then add about the 
weight of an egg, butter and two spoonsfuls of 
grated Gruyére cheese ; also the well-beaten yolk 
of an egg. When the.spinach is a compact mass 
spread a layer of it on a board and cut it into 
circles with the top of a wineglass. Fry each 
round cake of spinach in butter and serve hot. 


TOMATOES. 


In England tomatoes are usually served either 
raw or merely grilled. But there are many ways 
of using this excellent vegetable to form vegetarian 
dishes of great nutritive value and most tasty to 
the palate. 

- It is well to remember when cooking tomatoes and 
onions together (and this applies to many recipes 
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here given) the onions must be thoroughly cooked 
through before adding the tomatoes, as the acidity 
of tomatoes prevents the proper cooking of onions. 

In most cases tomatoes are best cooked slowly 
and their moisture allowed to evaporate. With 
prolonged cooking tomatoes become mashed like a 
purée and rather brownish in colour. In the 


countries where tomatoes grow out in the open and © 


are.quite a cheap and common vegetable, they are 
nearly always cooked in oil—very little of it—and 
allowed to cook gently, reducing as they cook until 
they are almost of a brownish-red colour. 


417.—TOMATOES AND EGGS. 
(See also Gufs Portuguais.) 


Slice three or four large Spanish onions sufficient 
for four people and cook gently in a few spoonfuls 
of boiling oil but do not let them brown. When the 
onions are thoroughly cooked through, season well 
and lay over the onions some thick slices of tomatoes 
previously skinned and their pips removed. Let 
the tomatoes and onions cook slowly together till 
the tomatoes appear almost en purée. Then lay 
in the bed thus prepared, four or five fresh eggs, 
carefully fried, and serve hot. 


418.—HALVED TOMATOES WITH EGGS. 


ANOTHER Recipe. Wipe some large fresh toma- 
toes dry and cut each in half, after having removed 
the pips. Ina deep frying pan pour about a table- 
spoonful of oil to each tomato half. Whenthe 
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faint vapour arises which proves that the oil is 
boiling, place the halved tomatoes one by one—the 
cut side downwards—in the oil. When browned 
on one side turn on to the other. Then let the 
tomato halves cook gently for half an hour. Add 
salt and pepper to taste while they cook and sprinkle 
with fresh chopped parsley. 

A variation of this makes an excellent vegetarian 
or breakfast dish. When the halves of tomatoes 
are well cooked on both sides, break some eggs 
into a cup one by one, and pour them carefully on 
the inner half of the tomato. When the yolk is set 
take up both vegetable and egg with a fish slices 
and serve on toast on a warm dish, and pour the 
remaining sauce over the eggs. 


419.—STUFFED TOMATOES. 
(Tomates Farcies.) 


Remove the centres and pips of some large 
tomatoes, not over-ripe. Make a stuffing of sausage 
meat, chopped parsley and shallots, a small piece 
of chopped garlic, and some chopped tarragon 
leaves ; season with pepper and salt and bind with 
the beaten yolk of an egg. Stuff the tomatoes 
with this and place them side by side in a fireproof 
baking dish, into which a little olive oil has been 
previously poured. Dredge each tomato with fine 
dry bread crumbs and cover with a small piece of 
butter. Cook until brown in a moderate oven and 
serve in same dish. 
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420.—TOMATO SALAD. 
(Tomates en Salade.) 


Put them in boiling water to remove their skins. 
Remove the seeds with a small teaspoon and cut 
them into slices. Cut some white onions or Spanish © 
onions into very thin slices, and in a salad bowl — 
put a layer of onions, another of tomatoes, and so on. — 
Add salt and pepper and a good quantity of vinegar, 
some chopped parsley, chervil, chives and tarragon, 
besides chopped capers—and a large spoonful of 
French mustard, and put it aside for two hours. 
Then add plenty of oil, and serve. 


421.—TOMATOES A LA MARSEILLAISE. 


This is the southern method of stuffing tomatoes. 
Cut off a large piece at the base of some fine toma- 
toes thus removing the stalk. With a small 
teaspoon remove the pips and squeeze out most of 
the moisture of the vegetable, but be careful to 
retain the shape of the tomatoes. Ina little boiling 
oil cook some small dice of lean ham or bacon, some 
chopped shallot, parsley, thyme and laurel—let the 
mixture simmer a few minutes, salt and pepper to 
taste. Then remove and crush with pestle and 
mortar (failing this crush with fork) and mix with 
some fresh white bread soaked in stock, the beaten 
yolk of an egg. Mix thoroughly and fill the toma- 
toes with large spoonfuls of the mixture. Sprinkle 
with fine white bread crumbs and pour over the 
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whole, one or two small spoonfuls of oil and brown 
in oven. Serve in the dish in which the tomatoes 
have been baked. 


422,_RAW STUFFED TOMATOES. 
(An excellent hors d’ceuvre.) 


Cut the tomatoes in halves. Remove the stalk, 
the pips, and squeeze out as much of the moisture as 
possible without breaking the fruit. 

Fill the cavity of each tomato-half with a stuffing 
made of thick Mayonnaise sauce and a hard-boiled 
egg cut into small dice. Serve cold garnished with 
fresh parsley. 


423.-SUGARED TOMATOES. 


Arrange some large fresh ripe tomatoes from 
which pips and stalks have been previously removed 
without spoiling their shape, in a fireproof or glass 
baking dish, provided with a cover. Place on the 
top of the stove and add a few drops of water and a 
spoonful of sifted sugar. In the cavity, place a 
large lump of loaf sugar. Cover and let the toma- 
toes cook gently for some time. Then remove 
cover and put a small piece of butter on each tomato 
and place the dish in a slow oven till the vegetables 
are thoroughly cooked and browned. A little mace 
cooked in the dish but removed before serving is 
an improvement. 

This usually counts as a sweet. 
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424.—TOMATO FRITTERS. 
(Beignets de Tomates.) 


For four people scald four very large tomatoes 
or five or six smaller ones and remove the skin. Cut 
into halves and by means of a small teaspoon 
remove all the pips. Cut away the cores and hard 


pieces with a sharp knife and press out as much of — 


the moisture as possible. If the pieces are too 
large cut them once again into halves. Let the 
pieces of tomato soak in a deep dish in a mixture 
composed of two spoonfuls of oil, the juice of half 


a lemon, and a little chopped parsley, pepper and — 
salt. Let them soak for one hour: then strain off — 


the pieces and dip them in some good frying batter. 
(See Leek Fritots.) Have some very hot frying 


fat ready and fry them carefully two or three only — 


at a time, straining off on blotting paper. Serve in 
a heap with some pieces of fried parsley. 


425.—TRUFFLES. 
(Truffes au Naturel.) 


Real amateurs of truffles prefer eating them 
cooked in hot cinders. This is an exquisitely deli- 
cate manner of cooking, but requires much know- 
ledge and care. Wash some fine large truffles in 
several waters brushing out the dirt and sand with a 
small hard brush till they are perfectly clean. Wipe 
them dry on a clean cloth. Place them on a large 
dish and season them carefully with salt, pepper and 


a little paprika. Let them remain thus for 30 
minutes. 
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Then wrap up each truffle separately in some 
greased or buttered thick white paper. Some cooks 
even use a second wrapping. Now spread out 
some wood ashes on the top of the grate over a 
layer of red hot cinders. On the top of the grey 
ashes lay the truffles in their wrappers and cover 
them with more grey ashes. Above this lay some 
more hot red cinders. Keep the red cinders hot 
while the truffles are cooking, t.e., about 35 to 40 
minutes, by means of a pair of small bellows. 
Then take them out, remove their wrappings and 
serve them on a folded napkin as hot as possible. 
Nothing else but perfectly fresh butter ought to be 
served with truffles treated in this way. The 
hermetically closed method of their cooking pre- 
serves the delicate aroma of these tubercles. 

Some cooks merely cook the truffles after washing 
and brushing thoroughly in a hot oven ona dish. 


TURNIPS. 


426.—TURNIPS A LA BECHAMEL. 
(Navets & la Béchamel.) 
Peel and parboil some fresh turnips ; cook them 


in stock and serve with sauce @ Ja béchamel (see 
recipe 30) served over them. 


427.—SUGARED TURNIPS. 
(Navets au Sucre.) 


_ This dish is specially good served up around a 
roast duck. 
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Peel and trim some turnips ; parboil them and — 


strain off. Put them into a saucepan with a little 
butter, dredge heavily with powdered sugar and 
toss them well. When the turnips are sufficiently 
browned, add some gravy or strong stock, salt, 
pepper, and a bunch of herbs. When cooked, 
reduce the sauce to half its original quantity, 
dredge again with sugar and just before serving, 
stir in a little rich gravy and a piece of butter. 


428.—_TURNIPS EN PUREE. 
(Purée de Navets.) 


Boil some turnips until quite tender, strain off, 
and pass through a tammy or mash thoroughly 
with a fork. Warm up in a saucepan with a large 
piece of butter and a little milk, or fresh cream, 
stirring during the whole process of cooking. 


429 GLAZED TURNIPS. 
(Navets Glacés.) 


Trim twelve or fifteen fine turnips of an equal 
size; parboil, then strain off. Butter the bottom 
of a large fireproof covered dish and place in the 
turnips side by side. Add some good stock, a little 
salt, sifted sugar, and mace. When the turnips 
have come to a boil, cover them witha piece of thick 
white buttered paper, placed under the lid of the 
dish. Cook in a very gentle oven. When the 
turnips are cooked, uncover the dish and let the 


sauce reduce to a glaze. Serve hot in the same 
dish, covered. 
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430.—TURNIPS A LA POULETTE. 
(Navets & la Poulette.) 


Trim about thirty small turnips ; boil them and 
strain off. Put a large piece of fresh butter into a 
saucepan, stir in a spoonful of flour, but do not let 
the sauce brown ; stir in some stock and put in the 
turnips. Season well. Let the sauce simmer, 
then add a little powdered sugar. Just before 
serving, bind with a yolk of egg and a piece of fresh 
butter. 


431.—VEGETABLES COOKED A LA VALS. 
(COLD DISH.) 


This is another most original recipe which is as 
good as can be, and makes a vegetable dish unusual 
and very suitable for a smart luncheon party. A 
great many vegetables can be served in this way ; 
Vegetable Marrows, Egg Plants, Sweet Peppers, 
Onions, French Artichokes, Cucumbers, Leeks, etc., 
but they must all be prepared in the following man- 
ner. Let us choose French Artichokes to explain 
the method of cooking. 

Trim and parboil the artichokes after having 
removed the choke and cut off with a pair of scissors. 
all the spikes of the leaves. 

Arrange the vegetables in order, laying them side 
by side in two or three rows in a deep fireproof dish. 
Half cover them with pure olive oil, season well 
and add two cloves, and a bunch of herbs. Cover 
the entire dish with a thick layer of tomato purée. 
This purée must cover the vegetables completely 
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and be smoothed over. Cover and cook in a gentle 
oven for an hour and a half. Then pour over the 
dish a quarter of a wine glassful of very good 
vinegar and cook again for about ten minutes in the 
oven. 

This dish is eaten cold and may be prepared on 
the previous day. 


432.—VEGETABLES COOKED A LA GRECQUE. 
(COLD DisH.) 


An excellent manner of cooking certain vegetables 
such as :—Heads of Leeks, or of Celery, Cucumbers, 
Vegetable Marrows, Egg Plants,etc., is Ala Grecque. 
The method of preparation is simple enough, but 
the result is both delicious and original and I 
recommend it greatly to those amateur cooks who 
like exotic dishes. 

It depends upon the vegetable used as to whether 
it has to be previously parboiled or not. French 
artichokes would require a few minutes parboiling. 
So would egg plants and even celery. But whena 
very tender vegetable such as leeks is used it need 
not be cooked beforehand. 


433.—LEEKS A LA GRECQUE. 
(Poireaux & la Grecque.) 


Prepare some fine large leeks by removing all the 
green part. The heads of leeks are about four or 
five inches long. In a deep frying pan make a 
mixture of even quantities of oil and water, with 
the juice of a lemon, salt, pepper and a bunch of 
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herbs. When the mixture boils put in the vegetable 
and let it simmer only—it must not boil—for more 
than thirty minutes. 

(Other vegetables may require longer cooking.) 

Take out the leeks, lay them one by one and side 
by side in a deep glass or china dish and pour over 
them the mixture in which they have cooked 
having previously removed the bunch of herbs. 

Put aside and serve cold next day. 

This is a particularly good dish for serving at 
luncheon parties and always meets with great 
SUCCESS. 


434.—VOL AU VENT DE FAMILLE. 


This is a very good and satisfying dish for a family 
evening meal. It is inexpensive and good eating. 
Prepare and cut up plenty of new vegetables : 
carrots, turnips, green peas, (a few very tender ones 
may be left with their pods) potatoes, and beans. 
In a frying pan fry in butter or fat (butter is better) 
each vegetable in turn; first the carrots and haricots, 
then the potatoes, and then the turnips and green 
peas. You can even add chopped lettuce or cab- 
bage or cauliflower and any left-over vegetables 
are an improvement. Take a piece of butter as 
large as an egg, stir a spoonful of flour and when 
quite smooth add some hot milk and stir well on a 
gentle fire for a quarter of an hour. Salt and pep- 
per to taste. Meanwhile after having drawn the 
pan off the fire beat up the yolk of an egg ina cupful 
of cold milk and stir this into the sauce without 
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allowing it to boil. Have ready a small square 
sandwich loaf, with all its crumb cut away (this 
can be used for making breadcrumbs later.) Keep 
the top crust as a cover. Put all the fried vegeta- 
bles into the crust and pour the hot sauce over them. 
A small squeeze of lemon over the whole is an im- 
provement. Then cover the crust with the top 
piece to form a lid and bake about a quarter of an 
hour or twenty minutes in a warm oven. Every 
piece of crust, sauce and vegetables will disappear 
as if by magic when this cheap and nourishing dish 
comes to the family table ! 


435.—CROQUETTES OF VEGETABLES. 


Served up with meat rissoles these are very good. 
They also can form a separate dish. 

Throw into a pan of boiling salted water vegeta- 
bles of all kinds—broad beans, haricots and lentils, 
carrots, potatoes, turnips, celery, etc., cut into 
dice with a handful of spinach and of sorrel. When 
cooked tender mince them all together. Add a 
little melted butter, and the well beaten yolk of an 
egg and after well mixing these, form some small 
balls like rissoles. Roll them in flour and brown 
them on the fire in some hot butter or fat. 


436.—PUMPKIN SQUASH. 
(Potiron.) 
One has heard of the pumpkin squash with which 


a certain man in a certain song once used to wash 
his hair! I do not know if he possessed this recipe— 
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but I can at least vouch for the excellence of this 
very simple dish. 

Carefully examine two large spoonfuls of rice and 
remove all alien matter. Wash it and strain it 
through a colander. Slice some onions thinly and 
cook in some butter without allowing them to 
brown. Put the rice into the saucepan and let it 
brown well with the onions. Meanwhile cut up 
two large slices of pumpkin into small dice and cook 
in another saucepan in salted boiling water. When 
tender, take out the pumpkin, strain through a 
colander and add totherice. Let all cook together, 
and when the rice is quite soft, transfer the mixture 
to a deep baking fireproof dish. Sprinkle some 
white breadcrumbs and some grated Gruyére 
cheese over the top with a few small pieces of butter 
and brown in oven. 


437-—VEGETABLE STEW. 
(Ragotit Méridional—A Southern Dish.) 


Peel and cut into thick slices two egg-plants. 
Cover with salt and let them throw off their liquor, 
for half an hour, in a cool place. 

Meanwhile pour two or three large spoonfuls of 
pure olive oil into a frying pan and when a thin 
bluish vapour begins to arise throw in four large 
onions, cut into slices. Then strain off and put 
aside. Remove the skin and pips of two large 
tomatoes and cut them into slices. Fry in the oil 
on both sides and take out of pan and set aside. If 
procurable, cut four CEPES (a special kind of mh 
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room) into four pieces and also fry and remove from 
pan. Lastly fry the slices of egg-plants in the oil. 

Then take a baking dish: lay the fried vegetables 
in order in the dish. Scatter a few breadcrumbs 
with a few lumps of butter over them and bake in 
the oven. Instead of oil, butter or fat can be used 
for frying. 


438.—MACEDOINE OF VEGETABLES. 
(Macédoine de Legumes.) 


Cut into pieces about an inch long and about half 
an inch thick equal quantities of carrots and turnips. 
To these add equal quantities of asparagus tips, 
green peas, French beans cut into pieces about an 
inch long, some pieces of cauliflower carefully 
broken up. Cook altogether in a quart of water 
with a little salt, and strain through a coarse cloth. 
Put a large piece of butter into a saucepan; stir 
in a spoonful or two of flour and a tumblerful of 
stock, some salt, and a little powdered sugar, cook 
for ten minutes ; thicken with the yolk of an egg 
and a cupful of cream. Warm up the vegetables 


in this, and mix carefully so as not to break them. 
Serve. 


Section XII.—SALADS. 
THE ART AND SCIENCE OF THE SALAD. 


Salads and Omelettes are the two characteristic 
French dishes. It is not everybody who can make 
a good, tasty and subtly mixed salad. For the 
real salad-maker like the real poet, is born and not 
made, he produces the perfect salad as the poet 
produces the perfect ode. No concocted dish 
demands such real individuality as a salad. Each 
and every detail is of importance. The ingredients 
—be they of fish, flesh, a fowl, vegetable, or merely 
plain red herring (all of which by-the-bye make 
delightful salads) must be neither too coarse, nor 
too fine, nor too salty, nor too sweet. They must 
be just exactly right..... Never must a mechani- 
cal grinder and still less a steel knife of any descrip- 
tion—touch the ingredients that go to make the 
perfect salad. Only the newest, the crispest, the 
whitest of green salads—only the coolest and best 
of vegetables—the freshest of fish. . . should be 
used. The quality of the oil, of the vinegar, the 
mustard of which the dressing is composed must be 
most carefully chosen. No sharp coarse vinegar. 
No stale or strong oil. If the vinegar be too 
‘pungent, a small spoonful of water will take off its 
sharpness : yet when a potato salad is about to be 
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made, the cook must remember that two large 
spoonfuls of fresh water must be poured over the 
sliced potatoes that are set aside to soak up the 
water for at least twenty minutes before beginning 
the dressing. In some parts of France, delicious 
salads are made without vinegar at all, by sub- 
stituting in its place, the juice of fresh lemons. 
This is even superior in some cases and most 
healthy for those to whom vinegar is harmful. 
There are many kinds of vinegar to be purchased 
at foreign grocers’ shops. Tarragon vinegar is 
delicious with meat or fish salads, but many people 
prefer nasturtium-aromatised vinegar for vegetable 
salads. Celery vinegar is good too. But when no 
variety can be obtained, then fix your faith on 
Tarragon. You will never be wrong. Finely 
chopped parsley, chervil, capers, nasturtium seeds 
and even a few leaves of flowers—chives, spring 
onion, etc. There are any number of such fresh 
herb condiments and delicious and fragrant they 
are. Garlic—in England—is a much misunderstood 
vegetable. Rightly used it lends a most delightful 
perfume to a well-made salad. But it must not be 
thrown in with too lavish a hand. Usually a clove 
of garlic rubbed slightly over the inner surface of 
the salad bowl is more than sufficiently suggestive 
of the required aroma, but many French families 
use it in another way. A small piece of fresh 
crust of bread is rubbed over with a clove of fresh 
garlic and the piece of bread now called a CHAPON 
is itself thrown into the salad bowl in the middle 
of the green salad. The result is a most subtle and 
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fugitive fragrance . . . garlic is more particularly 
used with Chicorée Frisée—that delightful vegetable 
with a nutty flavour—which in England is erro- 
neously called endive..... 


Salads are made with fresh green vegetables but 
can also be delicious when made of cold cooked 
vegetables and even of cooked and uncooked 
ingredients mixed together. Nearly all LEFT- 
overs from a French family table, can be cooked 
up again, either in a salad or an omelette ! 

Salads can be mixed either with a thick Mayon- 
naise Sauce (see Sauces) or with what is called 
French dressing, 1.e., a mixture of oil, vinegar, salt 
and pepper. But there are many ways of impro- 
ving this dressing. Thus all salads are improved 
by the addition to the dressing of a large spoonful 
of French Dijon mustard and some very finely 
minced onion. A richer dressing is made by the 
addition of the well-beaten yolk of anegg. A small 
teaspoonful of sugar to the dressing may also be 
added with advantage, especially in England where 
the vinegar usually sold is harsher and more 
pungent. The best vinegar to buy for good salad- 
making is VINAIGRE D’ORLEANS which contains 
the necessary flavouring of tarragon. 

As for oil the best to use is olive oil : but good 
salads may be made with Huire BLANCHE or 
D’ARACHIDE which is Nut oil. 

The best way of making a green salad is the 


following. 
Mix the dressing thoroughly at the bottom of the 
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salad bow] before putting in the green stuff. Chop 
up a small onion very finely, put in a quarter of a 
teaspoonful of salt, rather less of pepper, and all 
the finely chopped fresh herbs you can get : chervil, 
chives, parsley, (not too much of this) spring 
onions, tarragon, etc. Over all this pour one or 
two spoonfuls of vinegar, and a large spoonful of 
French Dijon mustard. Stir and mix thoroughly 
and let the bowl stand aside for about five minutes. 
Then put in the green salad, well washed and 
prepared, dried and broken into pieces WITH THE 
FINGERS, for a fresh salad must never be cuT witha 
knife. Set aside for twenty minutes during which 
time the salad is absorbing the aromatic flavourings. 
Pour in the oil quite at the last—just before tossing 
salad, and count four spoonfuls of oil to one or two 
of vinegar. To stir up the contents of a salad-bowl 
with the dressing, is an offence that ought to be 
punishable by law! A light tossing with two forks 
—so light that as much air as possible may insert 
itself between the elements in the bowl—is the 
only right way. 

If the salad is to be garnished with slices of 
tomatoes, or hard boiled egg or beetroot, or filleted 
anchovies etc., lay these on the top of the tossed 
salad and send to table as quickly as youcan..... 

All fresh green salads, such as lettuces, curly 
endive, watercress, etc., must be not only well 
washed and made crisp by being immersed in water 
some time before use, but it must above all be pry. 
A wet salad, sodden in water is an abomination. 
So, not only must you toss your soaking salad in 
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wire basket for a long time, but you must wipe the 
salad leaves dry in a clean linen cloth before using. 

In the South of France lemon juice is often used 
instead of vinegar : in the North of France—in the 
pasturelands of Normandy especially—cream— 
thick, fresh, cream is used instead of oil with 
lettuce salad. And most delicious itis! And now 
make your salad and while making it remember 
the old French saying :—‘‘ Be a spendthrift with 
the oil, a miser with the vinegar, and a madman 
when you toss the salad together ’”’..... 

When making a salad with such materials as 
lobsters, crabs, shrimps, Jerusalem artichokes, etc., 
it is better to avoid such flavouring as aromatised 
vinegars, garlic, etc., so as to preserve the natural 
aroma of the ingredients and allow it to dominate 
the flavour of the mixed concoction. But with 
nearly all fresh green salads—chopped capers, 
olives and even certain pickles in the right pro- 
portion, are advisable. 

The good salad maker knows just how to blend 
the various savours so that no particular one pre- 
dominates. All the cold cooked vegetables that 
make such delightful salads do not readily absorb 
all flavours. They are too individually themselves 
to do this. Therefore when you want to make a 
concoction of vegetables such as potatoes, beets, 
carrots, French and_haricot beans, tomatoes, 
cooked celery, radishes or fresh celery in sticks, it is 
well to pour the mixed dressing over the vegetables 

while they are still warm. For in that state they 
imbibe other flavours more readily. One of the 
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most delicious salads that can be devised, is that 
made out of sliced cooked celery root. This may 
be cut into slices—or what is far better—torn into 
pieces with two forks—while still hot—heaped up 
into a salad-bowl with plenty of chopped parsley 
and chervil on the top, while over the whole salad 
a good pungent dressing (put plenty of good Dijon 
mustard into this, please !) is poured over the hot 
vegetable and left till it is cool. If after it has 
cooled, the salad bowl is set upon ice, all the better. 

For very special salads composed of many cold 
vegetables, it is wise to pour French dressing over 
the vegetables and allow it to be entirely absorbed. 
Then serve the salad to table with a thick Mayon- 
naise sauce poured over it. This same method, I 
usually apply to that excellent dish FisH SALap. 
(see recipe.) I pour a good dressing (made by my- 
self—Never use any ready-made dressing—they are 
all odious !) over both the fish and all the vegetables. 
Let this absorb for half an hour and then over the 
chilled salad pour some Mayonnaise and serve with 
more Mayonnaise in a sauce boat. 

Some salads—especially those composed of cold 
or raw vegetables—are better mixed only with a 
thick Mayonnaise sauce. Of such are potato 
and Calvé Salad. 

Nearly all cold left-over vegetables can be trans- 
formed into excellent salads. Cold boiled potatoes, 
Jerusalem artichokes, cauliflower, beans, peas, 
haricot or kidney beans, lentils, cucumber. I 
have even been told by some old Parisians who 
Sustained the siege of Paris in 1870, that having 


FOR ENGLISH HOMES 313 


This page may be used for additional recipes 
for Salads, to be either written or pasted in. 


314 FRENCH COOKING 


This page may be used for additional recipes 
for Salads, tu be either written or pasted in. 


FOR ENGLISH HOMES 315 


This page may be used for additional recipes 
for Salads, to be either written or pasted in. 


316 FRENCH COOKING 


This page may be used for additional recipes 
for Salads, to be either written or pasted in, 


FOR ENGLISH HOMES 317 


This page may be used for additional recipes 
for Salads, to be either written or pasted im. 


318 FRENCH COOKING 


This page may be used for additional recipes 
for Salads, to be either written or pasted in. 


FOR ENGLISH HOMES 319 


This page may be used for additional recipes 
for Salads, to be either written or pasted in. 


320 FRENCH COOKING 


This page may be used for additional recipes 
for Salads, to be either written or pasted in. 


FOR ENGLISH HOMES 321 


great stocks of rice in their cellar they had made 
cold boiled rice into excellent salads with the addi- 
tion of sliced boiled onions as a tasty change from 
the ordinary methods of cooking rice. 

A mixture of fresh and cooked vegetables to- 
gether often makes a good salad. Such are 
fresh watercress and cold boiled potatoes, fresh 
endive or lettuce mixed with cold boiled beans, etc. 
Shelled shrimps, and boned and crushed anchovies 
are also excellent when added to a fresh or cooked 
vegetable salad. 

In French families, the SALADE is brought to 
table already mixed and it is usually the JEUNE 
FILLE of the family who is entrusted with the care 
of tossing it thoroughly. 


439—ROUND LETTUCES. 


One of the best green salads consists of plain 
round lettuce which is usually mixed with chopped 
chervil, inch-long cut chives or chopped spring 
onions and sliced hard boiled eggs. Some people 
add to the dressing when mixing in the bowl some 
chopped pieces of RogUEFORT CHEESE. 


440.—LONG LETTUCES. 


Prepare the lettuce—only the best and whitest 
leaves—and break—not cut—each leaf into two 
pieces. Mix chopped tarragon leaves, chervil, etc. . 
with the salad dressing not forgetting spring onions 
if obtainable. After having mixed the salad and 
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just before serving, place some rings of hard boiled 
egg or of fresh tomato on the top of the salad. 

A green salad little known in England is coRN 
SALAD which is in season during September, Octo- 
ber and November. This is carefully picked and 
mixed with strips about two inches long of fresh 
celery and sliced cooked beetroot. It is mixed with 
the usual dressing of oil, vinegar, etc. 


441.—WATERCRESS. 


Watercress makes another excellent salad. The 
MUSTARD AND CRESS known in England and some- 
times used in salads and in sandwiches is unknown 
in France. 

But plain waTERcREss makes good salad if 
mixed with plenty of fresh chervil Not chopped up. 
The ends of the stalks must merely be picked off. 
An excellent mixture for a salad is WATERCRESS and 
COLD SLICED POTATOES. Another recipe is WATER- 
CRESS, SKINNED GRAPES andcold POTATOES. 


442.—ORANGE SALAD. 


ORANGE SALAD made with oil and lemon instead 


of vinegar and well seasoned is excellent for eating 
with Game. 


443.—ENDIVE. 


This is the curly endive which in France is called 
chicorée frisée. Wash and prepare the salad, cut- 
ting off the stalks of all the branches. Break up 
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the leaves and after having well washed and shaken 
the salad in the salad basket and prepared the 
mixture in the bowl, throw in the endive. Serve 
with slices of fresh tomato. Another seasoning is 
grated Gruyére cheese, sprinkled thickly over the 
salad and well mixed with it before serving at table. 
Some people rub the inside of the salad bowl with a 
clove of garlic. Others put into the salad the piece 
of bread crust rubbed with a clove of garlic. As it 
is tossed about in the mixing, it flavours the salad 
slightly. 


444.—ENDIVE SALAD. 


The salad is very largely eaten in France. 
In fact ENDIVEs are far more popular in 
France than in England. The raw endive is 
made into various salads. But it also makes 
an excellent cooked green vegetable. Econo- 
mical French housekeepers usually buy three 
heads of endive at a time which provide a large 
salad and a dish of greens for four people. The 
inner white leaves are made into a copious salad. 
The outer green leaves of the three heads are care- 
fully picked and washed and then chopped fine and 
boiled in hot salted water till tender. Then it is 
strained off and put into a fireproof dish or an 
aluminium saucepan with a large lump of butter, 
salt and pepper, and is allowed to stew slowly. 
When tender stir in a few spoonfuls of cream. 
Failing cream, mix some flour in a little milk and | 
stir it well into the endive. Serve with small 
sippets of bread. 
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445.—FRESH CELERY SALAD. 


Cut a fine celery head into small finger length 
pieces, after having removed all the strings and 
split each stick in two. Add chopped chervil and 
grated Gruyére cheese, or ordinary cheese of any 
kind does almost as well, to the ordinary dressing, 
but put in two spoonfuls of mustard instead of one 
and let the second spoonful be of English mustard 
if possible. Toss thoroughly. 


446.—FLORENTINE SALAD. 


Boil in salted water a large handful of French 
beans or use up some cold boiled beans. To these 
add some short pieces of cold boiled cucumber 
and some pieces of cauliflower and a large cupful 
of cold boiled haricot beans. In a salad bowl mix 
a strong dressing of six spoonfuls of oil, three (or 
less) of vinegar, two large spoonfuls of mustard (one 
being of English mustard) salt and pepper. On the 
top of the salad after it has been mixed, place the 
heart of a fresh young lettuce cut into four pieces 
and a sliced hard-boiled egg. Mix all thoroughly 
before serving. 

Cold boiled Leeks, are also excellent served EN 
SALADE. Cold boiled cauliflower with a couple of 
sliced potatoes and garnished with chopped parsley 
make an excellent salad. 


447—CALVE SALAD. 


Another wonderfully good salad for game or cold 
chicken is thus composed. A large dessert apple, 


FOR ENGLISH HOMES 325 


peeled, cut into dice,—a large winter pear also cut 
into dice, a sliced banana, the top and sweetest 
piece of a celery head cut into dice, and above all 
some fresh walnuts blanched and peeled. A thick 
Mayonnaise sauce is poured over this delicious salad 
which is usually served in a glass bowl. 

Try it—tell me what you think of it ! 

Here is a list of salads made of boiled and fresh 
vegetables. The better known of these are :— 


Fresh Tomato Salad or Tomato and Cucumber 
Mixed. 
Cold Potato Salad. 
Cold Haricots or Kidney Beans Salad. 
Cold French Beans Salad. 
Cold Boiled Lentil Salad. 
Fresh Watercress Salad. 
Fresh Cucumber Salad. 
Cold Boiled Cauliflower Salad. 
Cold Boiled Brussels Sprouts Salad. 
Fresh Celery Salad. 
Boiled Beetroot Salad. 
Boiled Egg Plant Salad. 
(See recipes of various vegetables.) 


448.—JAPANESE SALAD. 
(Salade Japonaise.) 


Slice some cold boiled potatoes and put them into 
a salad-bowl with some mussels previously plainly 
cooked, shelled shrimps, stoned olives, boned an- 
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chovies, some slices of raw russet apples, some 
sliced sausage carefully cut into strips, some 
chopped parsley, and chervil. Mix the ingredients 
thoroughly together with thick mayonnaise sauce. 
Garnish with thin slices of truffles. Excellent! 


Section XIII._ PATES or POTTED PIES. 


PATES. 
449.—GOOD MEAT JELLY FOR GARNISHING. 
(Gelée de Viande pour Garniture.) 


Stew in an earthenware pot some bones, a calf’s 
foot and a pig’s trotter, cut into halves. Add 
salt, pepper, herbs, an onion stuck with three 
cloves and two or three sliced carrots. Cover with 
water according to the quantity of bones used 
and let it simmer for five hours, closely covered. 
When the trotters are all reduced almost to a pulp 
beat up well the white of an egg, and pour it into 
the gravy. When cool, pass the whole through a 
very fine tammy. The white of an egg clarifies 
the gravy. Put aside in a cool place to set. 

A Parte is a cold meat pie made without crust in 
a deep fireproof china covered dish. It may be 
kept for weeks or even months. 


450.—PATE OF WILD RABBIT OR OF HARE; 
(Paté de Lapin ou de Liévre.) 


Use a deep covered dish of fireproof china. All 
French families make their Patés at home, as they 
are delicious to eat with salad and most useful in 
any sudden emergency, because they keep so well if 
properly cooked. 
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For Wild Rabbit or Hare Paté, cut up the animal 
into four large pieces, remove the fillets carefully 
from the back and sides, and put them aside. 

Cut away all the meat from the bones, using the 
liver, and chop it all up as finely as possible. Mean- 
while boil up all the bones and left-over pieces of 
the animal with pepper, salt, herbs, an onion stuck 
with cloves and just enough water to cover them. 
Strain off. Add two spoonfuls of this to the chop- 
ped meat, anda third of its quantity of sausage meat. 
Mix the ingredients thoroughly so that they are 
well amalgamated. Now prepare the baking dish 
by lining the bottom and the sides with some strips 
of fat bacon, and over these place a thin layer of 
sausage meat, but do not add any more seasoning. 
Then put in a layer of the prepared mixture, 
smoothing it carefully and evenly, then the fillets, 
quite evenly and smoothly, then another layer of 
the mixture. Press down all firmly together and 
finish up with three or four strips of fat bacon on the 
top. Pour the rest of the made gravy over the 
whole dish and set the dish in a warm oven. Cook 
slowly with lid off for at least two hours. Some 
cooks set the dish into a shallow dish full of boiling 
water in the oven, renewing the hot water when 
necessary. While the paté is baking, it must be 
basted from time to time with its own gravy and 
pierced here and there right down to the bottom of 
the baking dish with a larding needle, so as to induce 
some of the gravy to run down to the bottom 
ae of the dish, which later will form a thick 
jelly. 
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This page may be used for additional recipes 
for Patés, to be either written or pasted in. 


VEAL AND HAM PATE. 
(Paté de Veau et Jambon.) 


Take } a |b. of fillet of veal, 6 ounces of fat 
bacon, } lb. of lean ham and cut into small dice. 
Pickle these in cognac and Madeira for six hours. 

Prepare a pound of good forcemeat. Mix this 
with the previously-pickled meat. Then fill 
your dish and let it cook in the oven. Allow 
thirty-five minutes for 2 lbs. When the paté 
is quite cold pour some jelly into the paté and 
let it set. 
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Remove the dish from the oven when the paté is 
well cooked. Take off the top strips of bacon and 
let the dish cool in a cold larder. 

The following day clean the outside of the dish 
by scraping carefully with a blunt knife and wipe 
or wash with a soft damp cloth. Before putting 
away the paté to keep for future consumption, 
cover the top hermetically with pork or goose fat, 
poured as a hot liquid over the entire dish. Puton 
the cover tight and keep in a cool place. 

Note.—Simpler Patés de Famille may be made 
with pork liver either used alone or mixed with 
chicken livers and plenty of sausage meat. The 
livers must be minced or pounded thoroughly and 
lightly mixed with a little good gravy. 


451.—HOME MADE PATES DE FOIE GRAS. 


To make Paté de Foie Gras, proceed thus : soak 
the goose livers for twelve hours in cold fresh water 
having previously removed the skin and all NERVES 
or gristle. Trim them neatly and cut into half 
inch slices. 

Have a covered china baking mould and melt a 
piece of butter about the size of a walnut in each 
mould to grease the inside of the mould perfectly. 
Then with a silver spoon lay a thin smooth layer of 
the forcemeat at the bottom. This forcemeat is 
made like that for Rabbit or Hare paté by mincing 
up finely all the left over odd pieces of liver with 
some good sausage meat and mixing them into a 
paste together with some good gravy. Meanwhile 


332 FRENCH COOKING 


have ready some truffles (about three medium sized 
ones to each mould) washed, scraped, dried and 
well brushed with a hard brush—and cut them into 
thin regular slices, chopping up all the odd pieces 
and adding to the forcemeat. Then lay in neatly a 
bed of liver slices alternating with a few slices of 
truffles. Season with salt, pepper and grated 
nutmeg and press down well. Then another layer of 
the forcemeat, some truffles and finally finish off with 
thin slices of fat bacon. Bake the moulds in a pan 
of hot water—the water rising to about halfway 
up each mould and add hot water when it 
evaporates. Some people baste the patés occasion- 
ally but they must not be pricked as Rabbit or 
Hare Patés. After two hours gentle cooking, take 
the moulds out of the oven and put them into a 
cool place till the next day. Proceed as for other 
patés, pouring melted goose fat over the entire 
upper surface of the moulds so as to exclude all air. 
The covers must only be put on and sealed down 
after the top fat has become quite cold and hard. 

N.B.—When the moulds of any kinds of patés 
are too full it is sometimes necessary while they are 
in the oven to place a plate and a heavy weight 
upon each mould. 


Section XIV.—ITALIAN PASTES, 


ITALIAN PASTES. 
(Patés Alimentaires.) 


These include MacaRon!, NOUILLES, SPAGHETTI, 
Ravio.is, CoguiLLes LUCULLUS, etc. They are all 
made of the same fine flour paste and can be bought 
freshly made at Italian shops in Soho, London. 
When fresh they are moist and soft. Dried patés, 
put up in boxes or sold by the pound are also used. 
The fresh patés are the best and require less boiling 
than the drier kind. 

Macaroni is made like long hollow tubes, 
NOUILLES are finer and flat and look much like 
coarse straw. SPAGHETTI is like Macaroni, only is 
finer and not hollow. CoQuILLES Lucutuuvs are like 
Macaroni cut into short half-inch lengths and 
RavioLis are two squares of paste placed like the 
two slices of a sandwich and are filled with meat or 
vegetable farce. They are a little larger than a 
postage stamp. 

All these are as largely used in France as in Italy 
They are both cheap and nourishing and form an 
excellent substitute for meat. They are light to 
digest and many doctors order dyspeptic patients 

‘Pates ALIMENTAIRES for their evening meal, 
plain boiled and merely served up with a little 
fresh butter at table. 
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Before preparing the following dishes, the Patés 
must be boiled in fast boiling salted water for at 
least twenty minutes. (Drier Patés demand lon- 
ger.) When the Patés are quite soft, they must 
be left in their own liquor in the covered saucepan 
for at least five minutes to swell. This is important, 
and many cooks spoil the cooking of these Patés 
by omitting this detail. Then strain off and keep 
the liquor in which the Patés have been boiled for 
future white sauces and soups. 

Sometimes, for reasons of economy, more Patés 
may be boiled than are necessary for immediate 
use for they may be kept cold and used a day or 
two later for the concoction of various dishes. 
But FRESHLY boiled Patés are always nicer. 


452.—MACARONI OR NOUILLES AU GRATIN. 


After having boiled the Patés and allowed them 
to swell, strain off through a coarse colander, 
keeping the liquor with care. Half a pound of 
Patés is amply sufficient for a large dish for four 
people. Have a deep fireproof baking-dish ready 
and well-buttered, and put in a layer of the boiled 
Patés. Sprinkle over this two or three large 
spoonfuls of grated Gruyére cheese (personally I 
prefer equal portions of Gruyére and Parmesan) 
and two or three small bits of butter or Margarine. 
Salt and pepper to taste. Then put in another 
layer of Patés and sprinkle cheese and pieces of 
butter in same way. (I usually allow a little more 
than a quarter of a pound of grated cheese to half- 
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a-pound of cooked Patés.) Sprinkle a few bread 
crumbs if liked over the whole and brown well in 
oven. 

Half the quantity is amply sufficient for a supper 
dish for two. Any cheesed Nouilles or Macaroni 
left over, can be warmed up the next day or used 
up in an omelette. A little butter and cheese are 
often added when warming up the Patés. 

RavioLis are prepared rather differently. As 
they are usually bought ready stuffed with meat, 
they are merely boiled in weak stock for five or 
ten minutes and well-seasoned. They are then 
strained off and put into a deep fireproof baking-dish 
well-buttered. A layer of Ravioxis, a sprinkling 
of Parmesan cheese, a few lumps of butter. The 
second layer arranged in the same way. 


453.—RAVIOLIS A L’ITALIENNE. 


This is made as above recipe but a couple of 
spoonfuls of thick tomato sauce is poured between 
each layer. 


454.—COQUILLES OR MACARONI OR NOUILLES A 
L’ITALIENNE. 


Cook the Patés in fast boiling water. Let them 
swell and then strain off. Serve in a deep dish with 
some butter and grated cheese stirred into them and 
covered with a thick tomato sauce. This is usually 
mixed before serving on the table. But some fami- 
lies serve the hot Patés in a covered vegetable dish 
and add the butter, cheese and tomato sauce on 
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the table. But it is better to prepare the dish in 
the kitchen just before serving. The great point 
is that the Patés must be extremely hot. 


455.—MACARONI OR NOUILLES OR COQUILLES A 
LA BREMONTIER. 


4 pound of Macaroni, etc. 

+ lb. grated Gruyére (or half of Parmesan and half 
of Gruyére is better still.) 

One tumblerful of thick fresh cream or the same of 
tomato sauce. 

2 eggs—the yolks and whites beaten separately 
and the whites beaten very stiffly. 

+ lb. chopped Ham. 

+ lb. Butter. 


After having cooked the Patés in fast boiling 
salted water, let them swell a few minutes in their 
own liquor. Strain off and mix them with butter, 
cheese, ham, and beaten yolks, the cream or tomato 
sauce and last of all the stiffly beaten whites of eggs. 
Butter a china soufflé mould or a deep pie-dish and 
scatter a few bread crumbs inside it. Then pour 
in the mixture well seasoned. Place the mould or 
pie dish in a pan of boiling water reaching nearly to 
the top of the mould and let it cook for twenty 
minutes or half an hour in the oven. 


It would be well to make this in a high glass or 
china dish, and serve in same. 
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456.—MACARONI OR NOUILLES A LA 
HONGROISE. 


Half a pound of cooked Macaroni or Nouilles, 
two large slices of York ham to each person, and 
three or four sliced hard-boiled eggs. 

At the bottom of a buttered deep baking dish of 
china or glass place a layer of the Patés, a layer of 
sliced ham, anda layer of sliced eggs. Then another 
layer of patés and above that a layer of the slices 
of hard boiled egg. Sprinkle over some fine 
breadcrumbs and pieces of butter and brown in 
oven. Between each layer put a few lumps of 
butter. 


457——NOUILLES A L’ALSACIENNE, 


When the Nouilles have been boiled as in pre- 
ceding recipes serve them up in a deep dish mixed 
with butter, salt and pepper and fried breadcrumbs. 
Chopped ham may also be added. 


458.—NOUILLES AND RICE. 


These boiled separately mixed together and well 
seasoned are excellent eating. With them mix 
either some thick tomato sauce or some plain 
breadcrumbs fried in butter. 

-Novitzes plain-boiled, seasoned and fried in 
butter are often served with sauté veal, etc..... 


(See Veau au Printemps, etc.) 
¥ 
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459.—NOUILLES A LA SARDINE. 


This is an excellent and most original dish. 

Cook some Nouilles in the ordinary manner and 
keep them warm on one side of the fire. To the 
quantity of Nouilles sufficient for four people, 
allow one large box or two small ones of sardines 
preserved in oil. Open the box and take out the 
sardines one by one, scaling and boning each fish 
most carefully. Each half sardine may be cut into 
three or four pieces according to size. In a deep 
pan make a cooking mixture, half of melted butter 
and half of oil. When hot put in the pieces of 
sardine and cook gently. Meanwhile transfer the 
boiled Nouilles into a deep fireproof buttered 
baking-dish and over the Nouilles pour the whole 
of the sardine mixture including all the sauce. 
Stir this well into the Nouilles, with a cupful or 
two of plain white sauce and several spoonfuls of 
grated Gruyére and Parmesan cheese mixed to- 
gether. Bake for a few moments in the oven and 
serve up in same dish very hot. 
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This page may be used for additivnal recipes for 
Italian Pastes, to be either written or pasted in. 


LAZAGNES A LA ROMAINE. 


Cook 1 lb. of lazagnes (an Italian paste) in salt 
water. Strain and leave it to swellin hot butter. 
Meanwhile prepare a forcemeat. 

PREPARATION OF THE FORCEMEAT. 

Take an onion, chop it finely, brown it in 
butter. Chop 3 lb. of cooked beef, add it to the 
onions and let them cook together for ten minutes. 
Then moisten the mixture with a small teacupful 
of tomato sauce and a glass of stock, add salt and 
pepper, and let it simmer for twenty minutes. 

Pour this mixture on to the lazagnes. 
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This page may be used for additional recipes for 
Rice Dishes, to be either written or pasted in. 
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Section XV.—RICE DISHES. 


RICE. 
460.-TO PREPARE RICE FOR SWEET DISHES. 


Boil the rice in water, strain off and boil gently in 
milk sufficient to cover it and submerge it complete- 
ly. Add a grain of salt, a small spoonful of sifted 
sugar, a nut of butter and an inch stick of vanilla. 
Let it begin to cook on the fire very gently, then 
remove the cover of the pan and put intoa gentle 
oven. It must cook very slowly all the time till 
quite soft. According to taste, the beaten yolks 
of an egg or two can be stirred into the mixture 
before beginning to cookit. Asweet sauce poured 
over this makes a delicious pudding. 


461.—RICE FOR CURRIES, Ete. 


(Riz a 'Indienne pour Curries, etc.) 


Quickly boil 4 lb. of rice in two quarts of boiling 
water. Stir during boiling process so that the rice 
may be thoroughly cooked, but neither soft nor 

mushy. It ought to boil exactly 17 minutes— 

neither more nor less—to be just right. Strain 

off through a colander and over it pour continuously 

two or three jugfuls of tepid water. Spread it 

out upon a fine sieve or tammy : cover with a clean 
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linen cloth and dry it in a slightly warm oven for 
35 minutes. To be perfectly cooked, the grains 
must be quite dry and separate from one another. 
The best rice to use for this is Patna rice and it 
ought not to be more than a year old. 


462.—_SAVOURY RICE. 


In France Rice is more often cooked as a savoury 
than as a sweet. There are innumerable ways of 
cooking rice so as to make a substantial dish to 
serve as an entrée at a luncheon party, or as the 
substantial dish for the evening family meal. In 
England the eternal rice pudding and rice served 
with curry seem to be the only recipes known, » 7 
‘ 


463.—RISSOTTO. 


This is almost a national dish in Italy. The 
recipe I give here was traditional in the family of 
the great singer Grisi who married Theophile 
Gautier the great French poet. Chop up finely 
two onions and cook them in a large piece of butter 
in an earthen pan or aluminium saucepan. Upon 
no account let them brown. Carefully sort out 
half a pound of Patna rice, removing all small 
grit or stones. It must not be cooked nor washed 
but must be thrown into the saucepan quite dry 
over a very quick fire. Turn the rice round and 
round in the saucepan with a wooden spoon, so that 
every grain of rice is covered with fat. Then pour 
over it a large breakfast cupful of good stock or 
gravy. Stir well and then add—a small wineglass 
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full of sherry or Madeira wine, sprinkle it over with 
two large spoonfuls of grated Parmesan cheese. 
(Some people add a few mushrooms first thrown into_ 
boiling water or stock, but they are unnecessary). 
Keep stirring from time to time, adding gradually 
by small instalments at least two pints of stock and 
nearly half a pound of cheese. Made with Gruyere 
instead of Parmesan, it is also good. Or make a 
compromise by using half of each cheese. It must 
cook at least three-quarters of an hour, the grains of 
rice must be as separate as possible and not in the 
least pasTy or sticky. 


464.—RICE PILAFF. 
(Pilaff de Aiz.) 


To one breakfast-cupful of Patna rice allow two of 
cold water. First after having carefully removed 
all impurities from the rice, throw it into a pan 
with a large lump of butter. The butter must 
actually be boiling when the rice is thrown in, and 
must be stirred round and round with a wooden 
spoon, without allowing it to split. When the rice is 
quite detachable and each grain separate, pour the 
two cupfuls of cold water over it. This separates 
the grains still more. Then let it boil up fast with 
the cover on the saucepan and put it into the oven— 
a very hot oven, the cover being still tight on. Let 
it cook slowly in the oven for nearly half an hour. 
Lift up the cover and under it slip a folded napkin 


carefully readjusting the cover again. Leave it 
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alone thus for five minutes and then serve pouring 
some melted butter over it. The butter must be 
just on boiling point, but not quite. 


465.—RICE A LA MENAGERE. 
(Riz a la Ménagére.) 


Wash and boil some rice ; strain it off and cook 
it with some stock and some small dice of bacon 
previously fried and browned in butter. Season 
with pepper, and just before serving pour over 
some tomato sauce. (See Recipe 38.) 


466.—CABBAGE AND RICE A L’ITALIENNE. 


Chop up a small fresh cabbage and one or two 
onions finely and fry them in a mixture of oil and 
butter, not too brown. This mixture must be 
abundant, for after the onions have cooked, the 
cabbage itself is put into the pan, and a little stock 
is poured over the whole. But it must not be very 
liquid. Salt and pepper to taste and fasten on 
the lid of the pan and let the cabbage braise slowly 
for aT LEAST three hours. If it appears too dry 
at certain moments, add a little stock, but not too 
much, merely sufficient to keep it from burning. 
Meanwhile make a pilaff of rice cooked with chopped 
onions and enough stock to keep it moist. When the 
rice and the cabbage are both well cooked mix them 
together, stirring well and send to table as hot as 
possible, 
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This dish is of Russian origin, though acclima- 
tised in France and is one of the most delicious 
things one can eat. But it must be carefully 
prepared. It forms an excellent entrée at a smart 
luncheon-party. 


Make a very good short paste. Roll it out upona 
paste board and spread the following concoction 
upon it, a layer of each ingredient at atime. Chop 
up very finely a young plainly boiled cabbage—it 
must be minced almost into a paste and cooked 
lightly in butter. Spread this upon the rolled 
paste. Then chop up finely some boiled fish, 
flaked and mashed. This is the second layer to be 
spread upon the paste. The third layer consists 
of mushrooms finely chopped and mixed with slices 
or chips of truffles. Add two or even three boned 
anchovies crushed in. a mortar. Two chopped 
hardboiled eggs now form another layer. Salt and 
pepper to taste. Each layer must be perfectly 
distinct and comparatively moist. The last layer 
is formed of rice cooked in a little stock. When 
each layer is rightly spread, the paste is rolled 
over once and the ends turned under, like an en- 
velope, so that when the KovuLiBIAck is sliced at 
table, each ingredient within it forms a separate 
division. 

The Koutrsiack is baked slowly in the oven for 
35 or 40 minutes and must be served at table witha 
sauceboat of plain melted butter. 
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468.—ALGER'AN RICE. 
(Riz a l’Algérienne.) 


Many vegetables go to the making of this excel- 
lent dish. And the more you can use, the better. 
Sliced carrots, celery cut into two inch sticks, 
sliced turnips, sliced vegetable marrow, sliced 
egg-plant, sliced cucumbers, sliced artichoke bot- 
toms, etc. Each vegetable must be parboiled, 
SEPARATELY if possible, strained off and lightly 
dried in a cloth. 

In a shallow stewpan pour three or four spoonfuls 
of oil or equal quantities of oil and melted butter 
and fry each vegetable separately, putting a small 
clove of garlic into the frying pan. When all the 
vegetables are cooked and removed from the pan, 
take out the clove of garlic. In the pan stir some 
good stock—veal stock for choice—and some toma- 
to pulp or thick sauce. Add one or two skinned 
sweet Chilis, chopped up not too finely. When 
these have slightly cooked put back the vegetables 
with cover on and let them simmer very gently 
for a few moments. Meanwhile prepare about half 
a pound of rice and cook with some chopped onion 
browned in butter. Over the rice pour one or two 
small teacupfuls of stock and cook it in the oven 
with cover on for twenty minutes. When done, 
mix the vegetables and the rice together. Heap 
up on a deep dish garnished with quarters of 
tomatoes braised in butter, and serve hot. 


Section XVI.—SWEETS. 


SWEET DISHES. 


Sweet dishes, or what are generally termed 
puddings, are not so common upon French tables 
as upon English. There are many excellent 
English recipes for puddings unknown in France. 
Stewed fruits or compétes, boiled creams, etc., 
form the more usual sweet course. Fine pastry is 
rarely made at home in small households, and 
belongs to the confectioner’s department. How- 
ever here are a few recipes for ordinary French 
sweets, some of which are uncommonly good. 


469.—COMPOTE DE FRUIT. 


Various fruits, such as apples, pears, peaches, » 
apricots, plums, greengages, rhubarb, etc., make an 
excellent compéte. Sifted sugar is then thickly 
dredged over the top, and mace, cloves, lemon peel, 
and vanilla are used for flavouring. 

Apple compéte is specially good when served with 
a little currant jelly on top. 

Make a thick syrup—it must be of the consistency 
of treacle composed of the sugar melted down with a 
few spoonfuls of water. Then lay in the prepared 

fruit and let the whole stew from twenty to thirty 
minutes—according to the quality of the fruit. 
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A particularly delicious compéte can be made of 
apples and pears in equal quantities cut into dice 
and cooked gently in syrup with the fine peel of 
one lemon and all its juice and the same of a small 
orange. 


470.—APPLE MERINGUE. 
(Pommes Meringuées.) 


Stew some apples in water and a little red wine. 
Beat up the whites of some eggs, mix in sufficient 
sifted sugar to make a thick paste. Spread this 
over the fruit, and brown inthe oven. Serve. 


471.—BUTTERED APPLES. 
(Pommes au Beurre.) 


Peel some fine russet apples and remove the cores; 
parboil them with some sugar, then strain off. 
Make a compdte of apples (see Compétes), and line 
the bottom of a deep dish with it, covering the 
compote with a thin layer of currant jelly. Then 
put in the parboiled russets, filling the hole of each 
apple with butter. Glaze with sifted sugar ; brown 
in the oven, and serve with a preserved cherry or 
small quantity of jelly on each apple. 


SIMPLER RECIPE. 


This is almost the same thing as baked apples. 
But Trench cooks usually put a trimmed slice of 
breadcrumb under each apple and after having 
cored the apples places a small piece of butter and 
a large lump of sugar into each hole. 
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This page may be used for additional recipes 
for Sweets, to be either written or pasted in, 


FLOATING ISLANDS. 
(Iles Flottantes.) 


Break 10 eggs. Separate the whites from 
yolks. Beat the whites of the eggs with 3 ounces 
of sugar to a stiff froth. Put into a saucepan 
nearly a quart of milk with 6 ounces of sugar and 
a stick of vanilla. Boil them together and drop 
the beaten whites of the eggs by spoonfuls into 
the milk. Let this cook for ten minutes and then 
drain it through a piece of muslin, putting aside 
the white blobs left on the top of the muslin. 
Let the milk cool. Beat the 10 yolks well with a 
wooden spoon and add them to the milk. Put 
this back on the fire to warm but not boil. Pour 
this cream into a hollow dish. Place the white 
blobs on the top and serve. 
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This page may be used for additional recipes 
for Sweets, to be either written or pasted in. 


FOR ENGLISH HOMES 357 


472._STEWED PRUNES. 
(Pruneaux.) 


These are excellent when stewed in red wine, or, 
better still, a decoction of strong tea with sufficient 
sugar. Mace or vanilla or lemon must be used to 
flavour the prunes. 


473-—RASPBERRY LOAE. 
(Pain aux Framboises.) 


Take a small square tin loaf and slice off finely all 
the crust. Boil up two pounds of fresh raspberries 
with sufficient sugar to form a syrup. Strain the 
mixture through a tammy, and pour it over and 
over the breadcrumbs in a deep glass dish. Let it 
cool and set for some hours, basting the loaf from 
time to time with the syrup, so that it may be 
thoroughly permeated, though not reduced to a 
shapeless ‘‘ squash.” Garnish with fresh cream, 
plain or whipped, and serve. 


474.—CHESTNUTS AND CREAM. 
(Mont Blanc.) 


Take a pound of large chestnuts; remove the 
outer shell, and boil the chestnuts until quite tender. 
Remove the second peel, and press the chestnuts 
through a coarse tammy, reducing them to a dry 
purée. Serve, heaped up in a pyramid on a glass 
dish and garnish with whipped cream. A still 
- more delicate dish can be made by pouring some 
very thick hot melted chocolate all over the 
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‘mountain ”’ of chestnut purée. It is then served 
with the whipped cream on the top. 

The chocolate mixture is made by melting two 
large sticks of chocolate in about three or four 
spoonfuls of water. 


475.—RICE SOUFFLE&S 
(Soufflé de Riz.) 


Make a thick paste with some rice flour, powdered 
sugar, and some macaroons crushed into powder. 
Flavour with vanilla, coffee, chocolate, or lemon, 
etc. Add the yolks of four or five eggs, and the 
whites whisked into a stiff paste. Pour the mixture 
into a mould or deep pie-dish, dredge the top with 
sifted sugar, and cook in the oven. 


476.—VANILLA CREAM. 
(Créme & la Vanille.) 


Boil some milk or cream sweetened with powdered 
sugar, and flavour with small pieces of vanilla about 
half aninch long. Take the milk off the fire and let 
it cool; then mix in some yolks of eggs; strain 
the cream through a tammy into a mould and put 
the mould in a saucepan of water over a moderate 
fire to set. Take out the pieces of vanilla. Let 
cool, and serve. 

Note.—Orange, lemon or coffee cream may be 
made in the same manner as vanilla cream by 


substituting these flavourings for vanilla. (See 
recipe.) 
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477-—ALMOND CREAM. 
(Créme d’Amandes.) 


Blanch two ounces of sweet almonds and three 
bitter almonds ; pound in a mortar, and stir the 
almonds into some boiling cream. Pass through a 
tammy, and stir in the yolks of five eggs and two 
spoonfuls of orange flower water. Let the cream 
set in mould placed in a saucepan of boiling water 
over the fire and serve, garnished with a few burnt 
almonds. 


478.—CHOCOLATE CREAM. 
(Créme au Chocolat.) 


Take a pint of cream or milk, the yolks of three 
eggs, two ounces of chocolate, and five or six ounces 
of powdered sugar. Mix the cream and the sugar 
together, and let the mixture boil and simmer, then 
cool. Then stir in the eggs and the chocolate 
melted, into a thick paste with a few drops of water 
and set as above. 


479.—BURNT CREAM. 
(Créme Brulée.) 


Beat up the yolks of five eggs in a saucepan with 
a quarter of a teaspoonful of flour. Pour in a pint 
of milk drop by drop, stirring meanwhile ; add a 
small piece of mace or some preserved lemon rind; 
half an ounce of pounded pistachio nuts or almonds 
“may also be added, with a few drops of orange 
flower water. Place the mixture on the fire, and 
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stir continually so that the cream does not stick 
to the saucepan. When the cream is cooked, place 
a deep fireproof dish or mould upon the stove 
containing a small half cup of powdered sugar and 
some water. Let the syrup sugar brown slightly, 
then pour in the cream, and serve immediately. 


480.—TEA CREAM. 
(Créme au Thé.) 


Boil up a pint of cream, add a cupful of good tea 
made very strong, the yolks of three eggs, and 
sweeten to taste; mix them thoroughly; pass 
through a fine tammy; stir again, let cool, and 
serve. 


481.—CREAM MERINGUES, 
(Meringues a la Créme.) 


Eggs for meringues should be thoroughly chilled. 
Allow one pound of sugar to twelve whites of 
eggs. Beat until stiff, add gradually the sugar. 
When a thick paste is formed, spread some sheets 
of white paper upon a baking tray, and put a 
tablespoonful on the paper at intervals of about 
two inches; lightly dredge the meringues with 
finely crushed sugar, and bake in a slow oven. 
Remove them carefully from the paper, and lightly 
crush in the centre witha teaspoon. Before serving 
fill the meringues with whipped cream, and put 
together in pairs. 
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Cut some large slices from a very crumby loaf and 
remove all the crust. Soak the slices for ten min- 
nutes in some warm milk flavoured with vanilla or 
orange flower. Then take out the slices, strain 
them off and dip them into the well beaten yolk of 
an egg. Fry in butter till well browned on both 
sides. Spread some jam on the slices. Heat 
up a few minutes and serve. 


483.—COMPOTE OF APPLES IN WINE. 


Peel and core some russet apples, cut into small 
dice. For ten apples take half a pound of sugar. 
Cook the sugar in one tumblerful of red or white 
wine and a tumblerful of cold water, until it is 
thick and syrupy. Then add the apples and let 
them cook in covered pan till quite tender. Turn 
out the saucepan into a deep bowl or mould, 
crushing the compote till it is quite smooth. It 
must fill the bowl to the top. Over the top place 
a plate with a weight on it so as to crush down the 
compéte. Leave it in a very cool place and the 
following day remove the plate and turn the 
moulded compote over into a glass dish and serve. 


484.—MOUSSE AUX POMMES. 


Cut the apples into dice as in the preceding recipe, 
and boil with plenty of sugar till they become a 
thick smooth mass. Beat up stiffly the whites of 
two or three eggs (measure according to the quan- 
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tity of apples used) and when the apple purée is 
removed from the saucepan beat the whites well 
into the purée. Prepare a mould with white 
caramel sugar: (i.e., sugar dissolved in a little 
water and set into the oven, but not allowed to 
brown). The syrup or caramel thus formed must 
line the entire inside of the mould. Then pour in 
the apple mixture and set the mould into a low pan 
of boiling water. Let it cook for three quarters of 
an hour and serve cold with some boiled custard, 
vanilla flavoured. 


485.—FRUIT SALAD. 


Fresh and tinned fruits mixed together with some 
of their own liquor flavoured with a little Kirsch or 
Maraschino make delightful fruit salads with plenty 
of sifted sugar dredged over them. 


486.—RIZ A L’IMPERATRICE. 


Boil a quarter of a pound of fine Carolina rice in 
two breakfast cupfuls of milk. While it is cooking 
gently, add from time to time, if necessary, more 
hot milk. Let it swell as much as possible. Mean- 
while melt four sheets of gelatine in some warm 
water and when quite melted stir into the rice. 
Then mix in some cold boiled custard flavoured 
with orange flower or vanilla to taste, four and a 
half ounces of sifted sugar, and a large breakfast 
cupful of whipped cream. Linea mould with some 
sweet olive oil, pour in the mixture and let it cool 
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for some hours. Garnish with crystallized cherries 
and other fruits cut into pieces. 


487.—MOUSSE AU CHOCOLAT. 


This is quite easy to achieve by melting three 
sticks of French chocolate in a little water and when 
it is quite thick beating it into a bowl of freshly 
whipped cream. Sprinkle a little chocolate powder 
over it and serve at once. 

A more economical method is to use stiffly beaten 
whites of egg instead ofcream. It is nearly as good | 


488.—UNCOOKED CHOCOLATE CREAM. 


This is NoT economical, but it is amazingly good. 
Beat up the yolks of four eggs. Add the weight of 
the eggs in sifted sugar. Melt three or four sticks 
of Menier’s chocolate with a very little water until 
the chocolate is as thick as honey. Mix the choco- 
late, yolks, and sugar together in a bowl. They 
must form a thick, almost unwieldy mass. Pour 
into a mould, and set in a cool place. Serve with 
whipped cream on top. 


489.—CREPES SUZETTE. 


Flavour the batter with a large spoonful of orange 
flower water and let each pancake be thin, wafery. 
Prepare the following sauce in a small fireproof 
saucepan. Melt a large piece of butter into which 
squeeze the juice of two or three Tangerines and 
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their thin peel very finely chopped up. Stir in a 
spoonful of curacao liqueur and mix well. Upon 
each hot pancake put a spoonful of this mixture 
and roll it up. Lay one pancake above the other 
and serve hot. A good way to serve this dish is to - 
have the rolled pancakes brought in on a covered, 
lighted chafing dish. 


490.—WALNUT CAKE. 


This is a most delicious cake. It is an improved 


and FRENCH version of the well-known American 
Walnut cake. Try it... 


INGREDIENTS : 
5 ounces of finely dried and finely chopped walnuts. 
5 ounces of sifted sugar. 
2 ounces of fine dry breadcrumbs. 
5 yolks of eggs. 
The finely peeled rind of a small lemon, finely 
chopped up with two large cloves. 
A pinch of powdered mace and another of salt. 
5 whites of egg beaten to a very stiff paste. 

Cream the beaten yolks with the sugar, add the 
chopped nuts, and all the other ingredients one by 
one and the last of all the beaten whites. Mix 
and amalgamate thoroughly. Bake in a very mod- 
erate oven for an hour anda half. Take it out of 
the oven and let it cool. Make the cake a day 
before itis wanted. Cutit into thin slices, sandwich 
these with fresh whipped cream, and place one on 
the top of the other until the cake is built up again, 
Serve with more whipped cream on the top. 


Section XVII._CHEESE DISHES. 
CHEESE DISHES. 


There are many ways of cooking cheese and as 
cheese is an excellently nourishing dish, it is econo- 
mical to serve it instead of meat. 


491.—CHEESE BALLS. 


Beat up the whites of two eggs as stiffly as 
possible. Have a quarter of a pound of finely 
grated Gruyére cheese. With your fingers make 
some balls about the size of walnuts with a small 
portion of the whipped whites and an equally small 
portion of the cheese. Only practice can tell you 
the exact amount necessary. Each ball must be 
perfect in shape, comparatively pry and very light. 

Have ready some fat for deep frying and when it 
absolutely sorts throw in the balls one by one. 
They will swell immediately to about the size of a 
small tennis ball. Turn them in the fat, and when 
a pale brown, take them out of the pan with a fish 
slice. Strain off thoroughly and put them on a 
hot dish while you are cooking the remaining balls. 
Do not cook more than six at a time unless you have 
a very large pan. Serve on a folded napkin 
surrounded with bunches of fried parsley. 
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492—CHEESE SOUFFLE. 
(Sougilé au Fromage). 


Pour half a breakfast cupful of fresh milk into a 
fireproof china saucepan and stir in a small spoonful 
of flour till the mixture issmooth as cream. Let it 
cook for a few moments stirring all the time and 
then add a quarter of a pound of finely grated © 
Gruyére cheese, and the well beaten yolks of six 
eggs. Season well with little pepper and hardly 
any salt. Do not stop stirring a single moment. 
The whites of the eggs must be beaten up as stiffly 
as possible and mixed in very gently and gradually 
with the mixture on the fire. And still do not stop 
stirring—for the secret of success lies in this. 
Butter a soufflé mould of fireproof china or glass 
and pour in the mixture. Put the mould in a very 
hot oven for ten minutes and serve very hot and at 
once. 


493.—CHEESE FONDU. 
(Fondu au Fromage.) 


This may be made in a chafing-dish. Take six 
eggs, a third part of their weight of grated Gruyére 
cheese, and a sixth part of butter, some pepper, 
and a very little salt. Put all these ingredients 
into a saucepan or chafing-dish and cook over a 
moderate fire, stirring all the time unceasingly. 
The fondu must be of the consistency of thick 
Devonshire cream. Serve on slices of buttered 
toast in a very hot deep dish. 


Section XVIII._COFFHE, 


494.—HOW TO MAKE GOOD FRENCH COFFEE. 
(Café Noir et Café au Lait.) 


There are several good ways of making coffee 
employed in France, and each method differs 
slightly according to locality. The peasant women 
—who usually are good coffee brewers—still insist, 
in many parts of the country, upon making their 
morning coffee AU BATON, which consists in stirring 
the ground coffee at the precise pyschological 
moment with a wooden spoon into a saucepan of 
fast boiling water, and straining it off immediately. 
But I do not recommend this method to the inex- 
pert. It requires much experience and long habit 
to discern at what exact instant the ground coffee 
must be immersed, stirred round and then with- 
drawn. For above all it MUST NOT BOIL ON THE 
FIRE. 

The most current method used in French families 
is the following : Use a metal coffee-pot, consisting 
of an upper removable part which contains the 
upper and lower strainers between which the coffee 
grounds are placed and pressed, and through which 
the coffee drips to the under portion that forms the 
pot. Into this recipient the coffee drips and is 
automatically collected. There may be a prejudice 
—indeed it exists—against the metal coffee pot as 
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compared with the china or stone vessel. Never- 
theless metal filters are the best, being the finest, 
and provided that they are kept scrupulously clean 
and aways finally rinsed out in coLp water after 
washing, there can be no offensive flavour. Yet, 
if a china or stone filter is used, it is well to remem- 
ber that a fine piece of linen or muslin, placed over 
the rather coarse strainer, will allow it to work more 
finely and give better results. 

An INDISPENSABLE condition for the making of 
good coffee is the FRESHNESS of the berries them- 
selves. They must not only be freshly GRouND but 
freshly ROASTED. All careful French housewives 
insist upon roasting their berries themselves and 
grinding them at home in their own mill, using just 
as much of the green berries as are required at the 
time. No Frenchwoman, of any class would dream 
of purchasing her coffee ready ground, even if she 
found it less expensive and more expedient to 
buy the berries themselves already roasted. 
The poorest housewives in France, however, are 
so particular about the FRESH flavour of their 
coffee, that when they cannot afford the expense 
of a home roasting machine, they toss the 
necessary quantity of berries required, into a 
perfectly dry frying-pan and brown them in 
that simple but quite efficacious fashion. As for 
the Moulin a Café, it is an indispensable article in 
every French household, however humble. 

To make good coffee, plenty of freshly ground 
coffee must be used, allowing a large heaped-up 
tablespoonful to each cupful of boiling water used. 
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While the coffee making is in actual progress, the 
coffee-pot with its double strainer or upper part 
firmly fixed into position, must be placed upon the 
fire in a saucepan half full of continuously boiling 
water. As this evaporates, the saucepan must be 
replenished with more boiling water. This is most 
necessary to keep the dripping coffee that is filtering 
down into the recipient beneath, very hot. 


Once the strainer is in place, lift off the lid and 
upper strainer. Place the ground coffee in large 
spoonfuls upon the lower and finer strainer, press- 
ing it down level first with the bowl of a spoon and 
afterwards with the upper strainer. Now in a 
separate saucepan or kettle, have some hot water 
close to hand. Water must be poured at least five 
times over the coffee to obtain the perfect result 
But the first water poured over it must Not be 
boiling, only merely warm to coagulate the coffee 
grounds, and thus prepare them for the infusion, 
making the filtering process easier and the extrac- 
tion of the essence more complete. This first 
filtering once achieved, the real process of infusion 
begins. The water, now at BOILING POINT, is 
poured over in small cupfuls, or direct from a fine 
spouted kettle, or again from a deep bowled sauce 
spoon, gently and evenly over the coffee. It must 
drip slowly through the wet grounds and trickle 
down into the receiver beneath. Three more 
infusions, after the first one—are required. The 
second infusion extracts a large portion of the 
strength of the coffee: the third one carries down a 
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necessary portion of the grounds and the fourth 
finally obtains all that remains of its strength. 

To make good coffee, a mixture of MOCHA, BOUR- 
BON and MARTINIQUE coffees must be used. Buta 
reliable coffee merchant will probably have done 
this for you. Remember always—even if you do 
not roast your own berries—to buy them FRESHLY 
roasted and aways grind the quantity you require. 
in your own home-mill, each time coffee is used. 

This extra labour is well rewarded. Keep the 
coffee berries in a tightly closed metal box. 

For the morning CAFE AU LaIT, French housewives 
—largely from motives of economy—make their 
coffee with a mixture of ground cuHicory, allowing 
one layer of chicory to three of coffee. It is not 
considered an adulteration and certainly gives 
body to the coffee and better colour to the Café au 
Lait. 
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